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THE GRADUATE SCHOOL OF 
NUTRITION
T H E  G R A D U A T E  SC H O O L  O F N U T R IT IO N  a t C ornell coordinates the 
U niversity’s diverse research an d  tra in in g  program s in  food and  n u tritio n . 
T h e  resources of the en tire  U niversity  are used here  to provide a special aca­
dem ic program  lead ing  to  M asters’ degrees in  n u tr itio n a l and  food science.
T h e  School prepares its graduates for a variety  of careers in  the fields of 
n u tr itio n  and  food science. M any go in to  in dustria l o r academ ic research. 
O thers find positions in  pub lic  health , teaching, the an im al feed industry , and  
in  food technology. Because of the surg ing  in te rest in  n u tr itio n  in ternationally , 
there is increased em phasis on tra in in g  studen ts for posts as nu tritio n is ts  for 
the w orld  w ide agencies W H O , FAO, and  U N IC E F .
T h e  range and  scope of the School’s b road  p rogram  is m ade possible by a 
un iq u e  faculty  system. M ost m em bers ho ld  jo in t appo in tm en ts— in  the G rad ­
uate  School of N u tritio n  and  in  the school o r college of p rim ary  affiliation. 
W ith  this g roup  and  a core faculty  em ployed p rim arily  by the  G radua te  School 
of N u tritio n , the School covers all aspects of n u tr itio n  u n d e r investigation  at 
C ornell. In  this way, n u tr itio n a l science studen ts m ay place m ajo r em phasis in  
hum an  n u tr itio n , n u tr itio n a l biochem istry, clinical n u tritio n , experim ental 
laboratory  an im al n u tritio n , large an im al n u tr itio n , o r pou ltry  n u tr itio n . In  
the food science area, candidates may study w ith  specialists in  the ind iv idual 
fru it o r vegetable crops and  th e ir processing; o r in  an im al products such as 
m ilk, m eat, poultry , and  eggs; o r in  food chemistry.
W ith  a faculty  rep resen ting  m any fields, the stu d en t is assured academ ic 
gu idance ta ilo red  to his ind iv idual needs. H e is assigned a faculty  adviser in  
whose special field his ow n in terests lie. T h e  adviser w ill p lan  an ap p ro p ria te  
cu rricu lum  and  d irect the s tu d en t’s special research prob lem  in either n u tr i­
tional o r food science, w ith in  the fram ew ork of courses basic to n u tr itio n  and  
req u ired  by the School.
An in teg ra ted  academ ic program  of research and  teach ing  such as the one 
offered by the G raduate  School of N u tritio n  is possible only  th rough  the coop­
era tion  of the co n tr ib u tin g  colleges a t C ornell. T h e  cooperative approach  is 
seen also in  the School’s adm in is tra tion— a strong  alliance inc lud ing  the Presi­
d en t of the U niversity, the D ean of the School, the D ean of the College of 
A griculture , the D ean  of the College of H om e Economics, the D ean  of the 
V eterinary  College, the D ean of the C ornell M edical College, the D ean of the 
College of A rts and  Sciences, the D ean of the College of E ngineering, the 
D irector of the Infirm ary  an d  C linic, an d  the Provost of the U niversity.
T h e  partn ersh ip  policy extends even to  the area of finance. T h e  State of 
N ew York, C ornell U niversity , and  a n u m b er of founda tions an d  corporations 
all provide funds w hich su p p o rt the School’s activities.
CURRICULUM AND DEGREES
T h e  G raduate  School of N u tritio n  offers a cu rricu lum  p rov id ing  for spe­
cialization in  e ither n u tr itio n a l science or food science. Its degrees of M aster 
of N u tritio n a l Science and  M aster of Food Science are aw arded by the C ornell 
G radua te  School.
T h e  professional degrees, the M aster of N u tritio n a l Science an d  the M aster 
of Food Science, are p lan n ed  as te rm ina l degrees aw arded after satisfactory 
com pletion  of a p rescribed core of courses considered basic to an u n d ers tan d ­
ing  of n u tr itio n a l an d  food science a t the M aster’s level, regardless of the field 
of special interest. In  add ition , specially chosen electives p rep are  each studen t 
for the field of his choice. T h e  degrees rep resen t a defined accom plishm ent in 
the area of n u tr itio n a l science or food science.
T h e  candida te  for a degree prepares a rep o rt rep resen tin g  6 to  10 sem ester 
hours cred it based on his o rig inal research of a special prob lem . T h e  special 
p rob lem  rep o rt is of thesis caliber.
T h e  cu rricu lum  com pleted  for the M.N.S. and  M.F.S. degrees establishes 
an  excellen t background  for advanced study. S tudents w ho have ob ta ined  
these degrees frequen tly  con tinue  studies lead ing  to  the Ph.D . in such fields 
as biochem istry, food science an d  technology, an im al n u tr itio n , o r food and 
n u tritio n .
ADMISSION
T o  be adm itted  to the School the ap p lican t m ust ho ld  a baccalaureate  degree 
from  a college o r university  of recognized stand ing  or have done w ork equ iva­
len t to th a t req u ired  for such a degree. H e m ust have a defin ite professional 
in te rest in  the field of e ither n u tr itio n a l science or food science. In  o rder to 
qualify  as a cand ida te  for one of the g radua te  degrees, his tra in in g  m ust 
inc lude  the com pletion , w ith  a superio r record , o f courses in  the follow ing 
subjects, w ith  the approx im ate  nu m b er of sem ester hours as stated.
COURSE REQUIREMENTS
PHYSICAL SCIENCES—20 HOURS
Chem istry, physics, m athem atics. Courses in  q u an tita tiv e  chem istry and  
organ ic  chem istry are prerequisites to courses req u ired  for g radua tion . 11 they 
are n o t offered for en trance, they m ust be taken  fo llow ing adm ission. S tudents 
w ho en te r w ithou t college tra in in g  in  physics are req u ired  to  take an  e lem en­
tary course in this subject before g raduation . C redits fo r b eg inn ing  courses in  
physics and  chem istry, inc lud ing  organic  and  q u an tita tiv e  analysis, canno t be 
coun ted  tow ard  graduation .
BIOLOGICAL SCIENCES
Biology, botany, zoology, bacteriology, physiology.
For candidates fo r  the M .N .S . degree— 12 hours:
Courses in  an im al o r hu m an  n u tr itio n  up  to th ree hours m ay be counted  
in  the biological sciences. E lem entary  courses in  bacterio logy o r  physiol­
ogy canno t be counted  tow ard g raduation .
For candidates fo r  the M.F.S. degree— 8 hours:
E lem entary  courses in  bacteriology canno t be coun ted  tow ard graduation . 
However, an elem entary  course in bacteriology is p rerequ isite  lo r ad ­
vanced courses in  bacteriology.
SOCIAL STUDIES—9 HOURS
Suggested subjects are economics, governm ent, education , psychology, soci­
ology, an thropology, an d  history.
OTHER COURSES
1 he ap p lic an t’s record m ust show evidence th a t he has satisfactorily  com ­
p leted  o th er courses p rerequisite  to those req u ired  by a candida te  for a degree. 
An app lican t who canno t m eet in  full the specific course requ irem en ts m ay be 
adm itted  il the faculty  of the School so recom m ends, w ith the unders tand ing  
th a t the deficiencies m ust be m ade u p  before g raduation .
NONCANDIDATES
Adm ission as noncandidates is open to app lican ts who desire to register for 
a term  or m ore to take specific courses b u t w ho do no t wish to becom e cand i­
dates for a degree. Such app lican ts m ust hold  B achelors’ degrees, m ust m eet 
the o ther requ irem en ts specified fo r adm ission, and  m ust show evidence tha t 
the courses desired will be of special benefit to them  in th e ir professional 
careers.
UNIVERSITY REQUIREMENTS
A pplicants m ust m eet the general requ irem en ts for adm ission to the G rad ­
uate  School as set fo rth  in  the A n n o u n cem en t o f G eneral In fo rm a tio n  and  
the A n n o u n cem en t o f the G raduate School.
HEALTH REQUIREMENTS
T h e  follow ing hea lth  requ irem en ts for en te ring  g raduate  studen ts have 
been adop ted  by the C ornell B oard of T rustees. F ailu re  to fulfill these req u ire ­
m ents w ill resu lt in  loss of the privilege of reg istering  the follow ing term . T h e  
responsib ility  for fu lfilling these requ irem en ts rests u p o n  the student.
IMMUNIZATION
A satisfactory certificate of im m unization  against sm allpox, on the form  
supp lied  by the U niversity, m ust be subm itted  before registration . I t w ill be 
accepted as satisfactory only if it certifies th a t w ith in  the last th ree years a 
successful vaccination has been perform ed. If this req u irem en t canno t be fu l­
filled by the s tu d en t’s hom e physician, o p p o rtu n ity  for im m unization  w ill be 
offered by the C ornell m edical staff d u rin g  the s tu d en t’s first semester, w ith 
the cost to be bo rne  by the studen t. If  a studen t has been  absen t from  the
U niversity  fo r m ore th an  three years, im m unity  w ill be considered to  have 
lapsed, an d  a certificate of revaccination  m ust be subm itted .
HEALTH HISTORY
Students accepted fo r adm ission w ill be req u ired  to  subm it h ea lth  histories 
on  form s supp lied  by the U niversity.*
X-RAY
Every stu d en t is req u ired  to  have a chest X-ray. H e  m ay (1) p resen t a chest 
film, m ade by a  p riva te  physician, on  o r before en te r in g  C ornell, p rovided 
th a t it  was ob ta in ed  w ith in  six m onths of in itia l reg is tra tion  a n d  is of accepta­
ble quality ; or (2) he  m ay p resen t a chest X -ray rep o rt, p rov ided  th a t the 
rad io g rap h  was taken  w ith in  the six m on ths of in itia l reg istration , contains 
the film n u m b er an d  nam e an d  address of the X -ray facility, an d  is signed by 
a radiologist; or (3) he m ay have a chest X-ray a t C ornell d u rin g  the o rien ta ­
tion  period  o r a t some o th er specified tim e shortly  thereafter, in  w hich case 
the charge w ill be inc luded  in  the reg istra tion  fee.*
REGISTRATION AND APPLICATIONS
A ll studen ts adm itted  to  the G radua te  School o f N u tr itio n  m ust register 
th rough  the G radua te  School Office, 125 D ay H all, a t the b eg inn ing  of each 
term  o r session.
A pp lican ts fo r adm ission should  address th e ir  inqu iries to  the Office o f the 
G radua te  School, C ornell U niversity, Ithaca , N . Y. N o ap p lica tion  w ill be 
acted u p o n  u n til all credentia ls enum era ted  in  the ap p lica tion  form  have 
been  filed.
REQUIREMENTS FOR GRADUATION
T h e  requ irem en ts fo r g radua tion  call for th e  com pletion  of a t least two 
un its  of residence an d  the com pletion  of a t least 36 sem ester hours of specified 
an d  app roved  courses of w hich n o t m ore th an  10 can be in  research  (G raduate  
School of N u tritio n  199). In  the event th a t certa in  req u ired  courses have been 
com pleted  satisfactorily by the stu d en t p rio r to  his adm ission to the G raduate  
School, substitu tions w ill be m ade w ith  the ap p rova l of his faculty  adviser.
C erta in  elective courses m ay be req u ired  as deem ed ap p ro p ria te  by the 
adviser an d  the faculty  of the G radau te  School of N u tritio n  to ro u n d  o u t the 
s tu d en t’s professional tra in in g  in  n u tr itio n a l science o r food science. T h e  stu ­
d e n t m ust p rep are  a w ritten  re p o r t on  an  approved  p rob lem  th a t m ay o r may 
no t requ ire  laboratory  research, an d  m ust pass a final exam ination . T h e  cu r­
ricu lum  differs in  accordance w ith  the field in  w hich th e  s tu d en t wishes to 
specialize, as follows:
* W hen a student who has been away from  the U niversity wishes to re-enter, he 
m ust, a t his own expense, once m ore fulfill the  chest X-ray requ irem en t and  also 
fill ou t a new h ealth  history.
NUTRITIONAL SCIENCE
T h e  specialized tra in in g  in  this field, lead ing  to the degree of M aster of 
N u tritio n a l Science, emphasizes the basic scientific know ledge an d  techniques 
of n u tritio n . T h e  com pletion  of the follow ing cu rricu lum  is requ ired :
H isto ry  of N u tr i tio n .
Sem inars .....................
A dvanced courses in  
an im al n u tr itio n  . . 
Special p rob lem  . . . .
H ours
  1
  1
hu m an  or
....................  4
 6 to  10
H ours
B io c h e m is try ......................................  6
Princip les of N u tr i t io n ..................... 3
L abora to ry  w ork in  n u tr i t io n   3
A dvanced Physiology   ................  6
Food Economics .............................. 3
S ta tis tic s ...............................................  3
In  add ition , the requ irem en ts include such app roved  electives as the faculty 
adviser and  the faculty  of the School m ay deem  ap p ro p ria te  and  necessary to 
ro u n d  ou t the s tu d e n t’s tra in in g  in  the field of n u tr itio n a l science.
Faculty  advising students fo r the M.N.S. degree include Professors S. A. 
Asdell, L. L. Barnes, R . H . Barnes, L. J . D aniel, R . W . D ougherty, C. L. Com ar, 
J . F. Fryer, J . L. G aylor, H . M. H auck, R . W . H olley, D. E. H ogue, F. A. 
Johnston , M. R . K are, L. P. Krook, F. L. L engem ann, J . K. Loosli, C. M. 
McCay, D. B. M cCorm ick, N. S. M oore, M. A. M orrison, R . A. N elson, W . L. 
N elson, M. C. N esheim , K. J . N ew m an, W . Pond , J . T . R eid , M. L. Scott, 
S. E. Smith, G. S teininger, K. L. T u rk , R . G. W arner, R. H . W asserm an, H . H . 
W illiam s, L. D. W right, C. M. Young, R . J . Young.
COURSES APPROVED FOR ADVANCED 
NU TRITION CREDIT
F.N . 324. N u tritio n  ............................................................................................. 3 hours*
F.N . 330. D iet T h e rap y  ...................................................................................... 3 hours
F.N. 440. N u tritio n  of G row th an d  D eve lopm en t..................................  2 hours
F.N . 400. ■ xt ■ •
F.N. 401. R eadm gs in  N u t r i t i o n ............................................................2 hours each
P .H . 210. A dvanced P ou ltry  N u tr i t io n ........................................................... 2 hours
C.P.M . 392. C linical and  Public H ea lth  N u tr i t io n ....................................3 hours
C.P.M . 381. F ield  O bservation  and  E xperience in  C om m unity
C.P,M . 382. N u t r i t i o n   .............       I h o u r each
Bio. 150. B iochem istry an d  N u tritio n  of the V i ta m in s ......................2 hours
Bio. 301. Special T opics in  B iochem istry ........................................1 o r 2 h o u rs f
FOOD SCIENCE
T h e  specialized tra in in g  in  this field, lead ing  to  the degree of M aster of 
Food Science, emphasizes the sciences involved in  food processing an d  utiliza­
tion. T he com pletion  of the follow ing cu rricu lum  is requ ired :
* If equivalent no t previously taken, 
t  D epending on the topic.
H ours H ours
B iochem istry ....................................  6 S ta tis tic s ................................................  3
A dvanced courses in  bacteriology 6 N u tritio n  .............................................  3
A pproved courses in  food Sem inars .............................................  1
science .............................................. 11 Special p rob lem  ..................... 6 to 10
In  add ition , the requ irem en ts inc lude  such app roved  electives as the faculty 
adviser an d  the faculty  of the School m ay deem  ap p ro p ria te  and  necessary to 
ro u n d  o u t the s tu d en t’s tra in in g  in  the field of food science.
Faculty  advising students for the M.F.S. degree include Professors R . C. 
Baker, R . H . Barnes, P. A. Buck, A. A. B rian t, R . K. F inn , D. B. H and , J. D. 
H artm an , B. L. H errin g to n , E. E. H ester, G. J . H ucker, Z. I. Kertesz, F. A. 
Lee, K. Longree, L. R . M attick, N . M ondy, J. C. M oyer, W. L. N elson, C. S. 
Pederson, C. J. Personius, W . B. R obinson , H . W . Seeley, R . S. Shallenberger, 
O. Sm ith, R . M. Smock, J . P. V anB uren , G. A. W elling ton , L. D. W right.
COURSES APPROVED FOR FOOD SCIENCE
F.N. 314. Science in  Food P re p a ra tio n .......................................................... 3 hours
F.N. 315. Science in  Food P repara tion : In troduc to ry
E xperim en ta l C ookery ................................................................ 3 hours
F.N . 403. Special Problem s for G radua te  S tu d en ts ..................................
F.N . 404. R eadings in  F oods.............................................................................. 2 hours
Food Sci. & T ech . 101. P rincip les of Food T ech n o lo g y ...........................3 hours
Eng. 5110. E lem entary  C hem ical E n g in ee rin g .............................................3 hours
D.&F.S. 102. M arket M i l k .................................................................................  5 hours
D.&F.S. 111. A nalytical M e th o d s ....................................................................... 4 hours
D.&F.S. 113. C hem istry of M ilk ..........................................................................2 hours
D.&F.S. 103. M ilk-Products M anufac tu ring  ................................................ 5 hours
D.&F.S. 104. M ilk-Products M an u fac tu rin g  .................................................5 hours
D.&F.S. 108. C om m ercial G rades of D airy P ro d u c ts ................................... 1 h o u r
D.&F.S. 130. D airy and  Food E n g in ee rin g ..........................................4 o r 5 hours
Pom ology 111. Post-H arvest Physiology, H an d lin g  & Storage of
F r u i t s ..........................................................................................3 hours
P .H . 150. P ou ltry  M eat an d  Egg T ech n o lo g y .............................................3 hours
Veg. C rops 22. P o tato  P roduction  a n d  P rocessing ....................................3 hours
Veg. C rops 112. H an d lin g  V egetable Crops, A dvanced course ............. 4 hours
Bio. 140. Food B iochem istry ........................................................................... 3 hours
Bio. 150. B iochem istry an d  N u tr itio n  of the V itam in s........................... 2 hours
H o te l Adm. 206. M eats, Pou ltry  an d  F ish ......................................................3 hours
Ag. Econ. 159. Food E c o n o m ic s ........................................................................3 hours
Ag. Econ. 250. Sem inar in  Food an d  P o p u la tio n ........................................ 2 hours
A n. H us. 90. M eat and  M eat P ro d u c ts .......................................................... 3 hours
An. H us. 92. M eat an d  M eat P ro d u c ts ..........................................................2 hours
* C re d i ts  as  a r r a n g e d .
SPECIAL PROBLEM
T h e  w ork involved in  the rep o rt on  an  ind iv idual p rob lem  req u ired  for 
bo th  degrees may be carried  o u t w ith  the approval of the s tu d en t’s faculty 
adviser u n d e r the d irection  of any m em ber of the faculty  of the School w hom 
the stu d en t m ay choose and  who is w illing  to  supervise it. T h e  rep o rt m ust be 
approved  by the supervising faculty  m em ber an d  the o rig inal copy subm itted  
to the Office of the D ean  of the G raduate  School of N u tritio n  a t least one week 
p rio r to the beg inn ing  of the final exam ina tion  period. D irections concerning 
the form  in  w hich the rep o rt is to be presen ted  m ay be ob ta ined  e ither from  
the s tu d en t’s faculty  adviser o r from  the Office of the D ean  of the G raduate  
School of N u trition .
EXAMINATION
A final exam ination , e ither oral o r w ritten  or bo th , is req u ired  for e ither 
degree. E xam inations are conducted  by a com m ittee consisting of the faculty 
adviser plus one o th e r m em ber to be designated  by the faculty of the G raduate  
School of N u tritio n  or its delegated agent.
CREDIT FOR WORK DONE IN THE SUMMER
A studen t registered  in the School m ay receive cred it for w ork done in  the 
U niversity  Sum m er Session if his program  is approved  in  advance by his 
faculty adviser. T o  receive this cred it he m ust also be registered  in  the Sum m er 
Session.
A s tu d en t who has been registered  in  the School for one term  after receiving 
his B achelor’s degree may, w ith  the approval of his faculty  adviser, register for 
a m in im um  of fou r and  a m axim um  of twelve weeks for w ork in  the sum m er 
on his ind iv idual p rob lem  u n d e r personal d irection  of a m em ber of the faculty 
of the School and  thus earn  residence credit. T h e  s tu d en t can thus m ake use 
of the sum m er period  to  m eet, in  w hole o r in  part, the requ irem en ts of six to 
ten  hours g ran ted  u p o n  the com pletion  of his re p o r t on  an  approved  problem .
RESIDENCE REQUIREMENTS
A stu d en t m ust com plete a t least two term s of residence after receiv ing the 
B achelor’s degree from  C ornell o r elsewhere to  receive a  degree from  the 
School. A  stu d en t w ho holds a teach ing  o r research  assistantship involving a 
significant loss of tim e from  his course w ork w ill n o t be given fu ll residence 
credit. Assistants whose duties call for approx im ate ly  tw enty hours of w ork 
weekly w ill receive three-fourths of residence cred it a term . In  o th er cases the 
am oun t o f deduction  will be determ ined  by the G eneral C om m ittee of the 
G raduate  School on  recom m endation  of the faculty  of the G radua te  School of 
N u trition .
TRAINING FOR SPECIALIZED FIELDS 
FOOD SCIENCE
G row ing em phasis on  food— its availability , quality , processing, packaging, 
as well as its nu tritiv e  value— indicates a period  of ex p an d in g  o p p o rtu n itie s  
fo r those tra in ed  in  food science. T h e  G radua te  School of N u tr itio n  offers 
p rogram s fo r M.F.S. candidates w hich lead  to  careers in  food p rod u c tio n , re ­
search, q u a lity  contro l, technical sales, teaching, an d  governm ent work.
Since all techniques fo r food processing a n d  h an d lin g  m ust be based o n  a 
tho rough  know ledge of food characteristics, the G radua te  School of N u tritio n  
prescribes an  M.F.S. p rogram  em phasizing the sciences fu n d am en ta l to  the 
field, nam ely, chem istry, biochem istry, an d  bacteriology. T h e  s tu d en t w ho m as­
ters these sciences m ay easily lea rn  the details of special food techniques on  the 
job . H is basic academ ic tra in in g  therefore  does n o t inc lude  specialized tech­
nology courses in  food processing, packaging, an d  the like.
W ork  on  the special p rob lem  m ay be carried  on  e ith e r a t the Ithaca  cam pus 
o r a t the New Y ork State A gricu ltu ra l E xperim en t S tation  a t G eneva, New 
York. Staff m em bers advise studen ts an d  acq u a in t them  w ith  the several 
research projects u n d e r  way, in c lud ing  studies of food spoilage, flavor, com ­
position , preservation , fe rm en ta tion , an d  irrad ia tio n  effects.
NUTRITIONAL SCIENCE
M any fields are o p en  to graduates w ith  the M.N.S. degree. R esearch and  
teach ing  positions in  universities an d  em ploym ent in  com m ercial research 
laboratories are am ong the o p p o rtun ities . C erta in  g raduates are p rep a red  for 
the field o f pub lic  h ea lth  n u tr itio n . Foreign students receive a tra in in g  useful 
in  m any teach ing  and  governm ental positions in  th e ir hom e countries.
T h e  basic tra in in g  for the M.N.S. degree em phasizes the physical an d  b io ­
logical sciences an d  the p rincip les of n u tr it io n  of all species. T h ro u g h  ap p ro ­
p ria te  electives, s tuden ts learn  to  app ly  these discip lines in  e ither hu m an  or 
an im al n u tr itio n . Facilities for research inc lude  biochem ical, m icrobiological, 
an d  physiological laboratories, experim en ta l an im al quarters, a d ie t tab le  for 
experim en ta l w ork in  h u m an  n u tr itio n , a m etabolic  u n it  in  the C ornell 
Infirm ary fo r the study of n u tr itio n  in  re la tio n  to  disease, a n d  often , o p p o rtu ­
n ity  to  p artic ip a te  in  surveys.
Special opp o rtu n itie s  are p rov ided  for studen ts of ap p ro p ria te  background  
w ho are in terested  in  p rep a rin g  them selves for w ork as com m unity  n u tr i­
tionists w ith  h ea lth  an d  w elfare agencies. H ere, the approved  electives w ill 
include certa in  phases of social science, the elem ents of pub lic  health , clinical 
and  pub lic  h ea lth  n u tr itio n , an d  ap p ro p ria te  in fo rm ationa l service techniques. 
O p p o rtu n ities  fo r supervised experiences w ith  com m unity  and  health  agencies 
are available for selected students. S tudents accepted fo r tra in in g  in  this area 
m ust p lan  financially fo r th ree to fou r weeks of residence away from  C ornell 
to  cover the field experience. T w o  weeks w ill be in  the fall ju s t p rio r to  the
academ ic year; the th ird  an d  possible fo u rth  week m ay be e ither d u ring  the 
sp ring  recess o r im m ediately follow ing final exam inations. In  add ition , su it­
able students are u rged  to spend  a two m on ths’ period  in  the sum m er in  “in- 
service” tra in in g  in  n u tr itio n  as ap p lied  to  the com m unity  and  to public  
health . H elp  w ill be given in  m aking  the necessary contacts. T hese  o p p o rtu ­
nities w ill p rovide assignm ents w hich can be used as the basis for m eeting  the 
requ irem en t for a rep o rt on  an  ind iv idual problem .
S tudents w ith  in terest in  the feed industry  should  have com pleted  reason­
ably b road  tra in in g  in  livestock p roduc tion , inc lud ing  poultry , p rio r to adm is­
sion. T h e  tra in in g  w ill stress princip les of an im al n u tr itio n , an im al physiology, 
experim en ta l m ethods, an d  analytical procedures. T o  ro u n d  o u t the tra in ing , 
courses in  food economics, m arketing , an d  business adm in istra tion  are 
provided.
TUITION AND FEES
A reg istra tion  deposit of $28 m ust be m ade by every ap p lican t accepted for 
adm ission unless the candidate  has previously m atricu la ted  as a stu d en t at 
C ornell U niversity. A check o r m oney o rd e r payable to C ornell U niversity  
should  be rem itted  to  the G radua te  School, 125 Day H all, up o n  notification 
of acceptance by the G raduate  School of N u tritio n . T h is  deposit pays the 
m atricu la tion  fee, chest X-ray fee, and  exam ination  b lank  charge an d  covers 
certa in  expenses in c id en t to  g rad u a tio n  if the s tu d en t receives a degree.
L im ited  refunds of tu itio n  an d  fixed fees w ill be m ade to  students who 
w ithdraw  from  the U niversity  p rio r to the com pletion  of a term , fo r reasons 
accepted as satisfactory. For students w ho do  n o t com plete a term , tu ition  
and  o ther fees w ill be charged a t the ra te  of 10 per cent fo r each week, o r 
fraction  of a week, from  the first day of reg istra tion  to the date  of w ithdraw al 
as certified by the School; if, how ever, w ithdraw al is m ade w ith in  six days of 
the date  of registration , no charge is assessed. T h e  reg istra tion  deposit will 
no t be refunded .
T h e  tu itio n  fo r students registered  in  the G radua te  School of N u tritio n  is 
$150 a term  payable a t the b eg inn ing  of each term . C erta in  assistantships 
carry a w aiver of tu ition .
A College and  U niversity  Fee of $112.50 a term  payable a t the beg inn ing  of 
each term  is requ ired  of each reg istran t of the G radua te  School of N u tritio n  
w hether he is receiving fu ll residence cred it o r no t. T h is  general fee con­
tribu tes tow ard the services supp lied  by the libraries, C lin ic a n d  Infirm ary, 
an d  the s tu d en t u n io n  in W illa rd  S traigh t H all, an d  pays a p o rtio n  of the 
ex tra  cost of labora to ry  courses and  general adm in istra tion .
S tudents of the G raduate  School of N u tritio n  w ho a tten d  classes in  the 
Sum m er Session m ust reg ister b o th  in  the G radua te  School and  in  the Sum m er 
Session and  pay the tu itio n  and  o th er fees req u ired  by the Sum m er Session.
A n y  tu ition  fee  or o ther fee  m ay he changed by the U niversity T rustees to 
take effect at any tim e w ith o u t previous notice.
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GRADUATE ASSISTANTSHIPS, SCHOLARSHIPS, 
AND FELLOWSHIPS
GRADUATE ASSISTANTSHIPS
G raduate  assistantships in  the G radua te  School of N u tritio n  are available. 
1  hese assistantships are established to p rovide financial assistance to  o u t­
s tan d in g  g raduate  studen ts an d  a t the same tim e to  p rov ide the G raduate  
School of N u tritio n  w ith  qualified  technical personnel to  a id  in  the various 
research  program s. T h e  salary fo r an  assistantship is a t the ra te  o f $1782 for 
n in e  m onths, w ith  a w aiver o f tu itio n . T h e  usual period  ru n s from  Septem ber 
15 to  Ju n e  15. W ith  certain  research projects this term  m ay be ex tended  to 
twelve m onths w ith  ap p ro p ria te  salary ad justm ent.
A pplications fo r g raduate  assistantships should  be subm itted  d irectly  to  the 
G raduate  School of N u tritio n , Savage H all, no t la te r th an  M arch 1. A nnounce­
m en t of Septem ber ap po in tm en ts  w ill be m ade on  o r ab o u t A pril 1.
G radua te  assistantships for students in  the Food Science p rogram  are avail­
able in  m any d epartm en ts  in  ad d itio n  to the G radua te  School o f N u tritio n . 
D epartm en ts coopera ting  in  the Food Science p rogram  are: D airy  an d  Food 
Science, Pomology, V egetable Crops, A nim al H usbandry , P o u ltry  H usbandry , 
Food an d  N u tritio n , an d  Food Science an d  T echnology  a t the N ew  Y ork State 
A gricu ltu ra l E xperim en t S tation , G eneva. A pplications fo r assistantships m ay 
be m ade by w riting  d irectly  to  any of the listed departm en ts, o r to  the Secre­
tary, G radua te  School of N u tritio n , Savage H all, Ithaca, N ew  York.
R esidence cred it fo r holders of these g radua te  assistantships is lim ited  to 
three-fourths of a u n it each term . T h e  studen t m ust pay all fees req u ired  by 
the G radua te  School.
SCHOLARSHIPS AND FELLOWSHIPS
A lim ited  n u m b er of tu itio n  scholarships a n d  fellow ships are available to 
g raduate  students. T hese inc lude  a n u m b er of n a tio n a l fellow ships. A pp lica­
tion  should  be m ade directly  to  the Office of the G radua te  School, 125 Day 
H all, C ornell U niversity, no t la te r th an  the F ebruary  dead line  (w hich varies 
from  ab o u t the 10th to the 15th, dep en d in g  on  the year’s schedule).
A ll prospective candidates fo r degrees in  the G rad u a te  School of N u tritio n  
should  consult the A n n o u n cem en t o f the G raduate School fo r com plete details 
on  financial a id  an d  scholarships.
PUBLIC HEALTH TRAINEESHIPS 
FOR PUBLIC HEALTH PERSONNEL
Students in terested  in  p rep a rin g  fo r positions as p u b lic  hea lth  nu tritio n is ts  
m ay app ly  fo r pub lic  h ea lth  tra ineesh ip  aw ards from  the P ub lic  H ea lth  Serv­
ice. A pplican ts fo r such ind iv idual tra ineeships m ay secure app lica tion  forms 
an d  ad d itiona l in fo rm ation  from  any of the R egional M edical D irectors of 
the U n ited  States P ub lic  H ea lth  Service o r from  the Chief, D ivision of G eneral 
H ea lth  Services, B ureau  of State Services, P ub lic  H ea lth  Service, U.S. D ep a rt­
m en t of H ealth , E ducation  and  W elfare, W ashing ton  25, D.C.
ADVISORY SERVICE FOR STUDENTS PREPARING 
AT CORNELL TO ENTER THE SCHOOL
Students in  the Colleges of A griculture , A rts an d  Sciences, o r H om e Eco­
nom ics a t C ornell U niversity, who p repare  for adm ission to the G raduate  
School of N u tritio n , m ay be advised d u rin g  the period  of p rep a ra tio n  by 
m em bers of the faculty  of the School w ho are also m em bers of the faculty of 
the college in  w hich the studen ts m atriculate .
U nderg raduates w ho are in terested  in  n u tr itio n  an d  w ho are m atricu la ting  
a t C ornell U niversity  for the first tim e should  state up o n  the app lica tion  for 
adm ission th a t n u tr itio n  is the business o r profession (field of work) w hich 
they expect to en te r upon  com pletion  of the ir studies. T h is  is necessary in 
o rder th a t ap p ro p ria te  faculty advisers m ay be assigned to them .
HEALTH SERVICES AND MEDICAL CARE
T h e  hea lth  services an d  m edical care of C ornell studen ts are centered  in 
the G an n e tt M edical C lin ic (the ou t-pa tien t d ep artm en t) an d  in  the C ornell 
Infirm ary (hospital). S tudents m ay consult a  physician a t the C linic w henever 
need arises an d  receive trea tm en t in cases th a t do n o t requ ire  hospitalization . 
If hosp ita l care is indicated , the s tu d en t is requested  to en te r the Infirm ary. 
l*or details of the hea lth  an d  m edical services covered by the s tu d en t’s College 
a n d  U niversity  G eneral Fee, see the A n n o u n cem en t o f G eneral In fo rm a tion . 
Insurance is available on  a vo lun tary  basis to supp lem en t the services p ro ­
vided by the general fee; in fo rm ation  ab o u t such insurance m ay be ob ta ined  
a t the G an n e tt M edical C linic.
GRADUATE STUDENT HOUSING
U niversity  dorm itory  housing  is available to single g radua te  studen ts upon  
app lica tion  to the D ep artm en t of R esiden tia l H alls, 223 D ay H all. M arried  
graduate  students m ay app ly  to the M anager of H ousing, D ep artm en t o f R esi­
den tia l H alls, for U niversity-operated  housing. A pplications for all U niversity  
housing should  be m ade as soon as possible after Jan u a ry  1 for fall m atricu ­
lants; a fter O ctober 1 for sp ring  m atricu lan ts. D etailed  in fo rm ation  con­
cern ing  U niversity  housing  m ay be o b ta ined  by w riting  to  the D epartm en t 
of R esiden tia l H alls.
R oom s and  apartm en ts  ad jacen t to  the cam pus o r in  the dow ntow n area 
are available in  lim ited  num ber. S tudents desiring  off-campus housing  should 
arrange to come to Ithaca  well in  advance of the term  open ing  to arrange 
such accom m odation. In q u iries  m ay be d irected  to the D ep artm en t of R esi­
d en tia l Halls.
DESCRIPTION OF COURSES
T H E  F O L L O W IN G  list of courses includes b o th  those previously specified 
as req u ired  for the degrees offered an d  some of those from  w hich electives 
may be selected, w ith  the approval of the s tu d en t’s faculty  adviser, in  accord­
ance w ith  his specific field of interest.
T h e  in fo rm ation  in  parentheses follow ing the nam e a n d  the course refers 
to  the college in  w hich the course is given, the dep artm en t, a n d  the course 
num ber. In  reg istering  fo r any of these courses the in fo rm atio n  show n in  the 
parentheses should  be given ra th e r  th an  the nam e of th e  course. In  some 
instances the tim e an d  place are  n o t given in  the descrip tive m ateria l enclosed 
in  the parentheses follow ing the title  o f the course. T o  o b ta in  this in fo rm ation  
the stu d en t should  consult the specific d ep a rtm en ta l office o r the ind iv idual 
A nnouncem ents issued by the colleges concerned.
For courses m arked w ith  an asterisk (*), “advanced n u tr itio n "  credit m ay be 
given. For those m arked w ith  a dagger ( \ ) ,  “advanced fo o d  science” credit may 
be given.
NUTRITION
P R IN C IP L E S  OF A N IM A L  N U T R I T I O N  
(A gricu ltu re; A n im a l H usb a n d ry  110). 
Fall. C red it th ree  hours. For seniors and  
g rad u a te  s tuden ts. P rerequ isites , a  course 
in  h u m an  o r ve te rinary  physiology and  a 
course in  o rgan ic  chem istry o r b iochem ­
istry . Lectures, M W  F 10. W ing  C. P ro ­
fessor L o o s l i .
T h e  chem istry and  physiology o f n u tr i tio n  
an d  the  n u tritiv e  requ irem en ts  for grow th , 
rep ro d u c tio n , lac ta tion , an d  o th e r  body 
functions.
L A B O R A T O R Y  W O R K  I N  A N IM A L  N U ­
T R I T I O N  (A gricu ltu re; A n im a l H u s­
bandry 111). Fall o r sp ring . C red it th ree  
hours. P rerequisites, Q u a n tita tiv e  Analysis, 
Course 110 o r its  equ iva len t, and  perm is­
sion of the  in s tru c to r. Class lim ited  to 18 
studen ts  each  te rm . M W  F 2-4:20. Stock­
ing  160. Fall, Professor M c C a y  and  assist­
ants. Spring , Associate Professor W a r n e r  
and  assistants.
Each s tu d en t engages in  a series o f short 
research pro jects w ith  experim en tal . a n i­
mals, such as ra ts , dogs, and  sheep. B oth  
classical and  m odern  techn iques of an im al 
exp erim en ta tio n  are tau g h t. T h e  a p p lica ­
tio n  o f b iochem ical m ethods to th e  so lu­
tion  o f an im al n u tr i tio n  problem s is 
included .
N U T R I T I O N  (H o m e  E conom ics; Food and  
N u tr i tio n  324). Spring. C red it th ree  hours. 
P rerequ isites , e lem en tary  college courses in 
n u tr i tio n , biochem istry , a n d  h u m a n  phys­
iology (fo r H om e Econom ics s tuden ts: Food 
and  N u tr it io n  103, H u m an  Physiology 303, 
o r  Zoology 201, and  B iochem istry 101; o th e r 
s tuden ts  shou ld  see th e  in s tru c to r abou t 
eq u iv a len t p rep a ra tio n ). D iscussion, T  T h
8. Van R ensselaer 339. L aborato ry , F 2-4 
o r M 2-4 . V an R ensselaer 426. Professor 
H a u c k  an d  Associate Professor N e w m a n . *  
P rincip les o f n u tr i tio n  as they  re la te  to 
energy m etabolism  a n d  w eigh t contro l, 
hygiene o f th e  d igestive trac t, p ro te ins, 
m inerals, an d  v itam ins. A pp lica tion  o f the 
princip les o f n u tr i tio n  to needs o f norm al 
ind iv idua ls . D u rin g  an d  as a re su lt of 
th is course the  s tu d en t is expected  to e s tab ­
lish  and  m a in ta in  good n u tr i tio n  practices.
M A T E R N A L  A N D  C H IL D  N U T R I T I O N  
(H o m e  Econom ics; Food an d  N u tr itio n  
340). Fall o r sp ring . C red it two hours. 
P rerequ is ite , Food and  N u tr it io n  103 o r 
190. N o t open  to  s tuden ts  who have taken  
Food and  N u tr it io n  324. M ajors in  the  
d e p ar tm e n t m ay elect th is  course as soph­
om ores. N onm ajors m ust have ju n io r  or 
senior s tand ing . L ectu re  and  discussion,
W  F 8. V an R ensselaer 339. Associate P ro ­
fessor N e w m a n .
Fam ily n u tr i tio n  w ith  special em phasis 
upon  the  n u tri tio n a l needs of the  m o ther 
and  child . R elation  of n u tr i tio n  to physical 
grow th  and  developm ent.
N U T R I T I O N  OF G R O W T H  (H o m e  E co­
nom ics; Food an d  N u tr itio n  440). Fall. 
C red it two hours. P rerequ isite , Food and  
N u tr it io n  324 o r equ ivalen t. T  T h  9. Van 
Rensselaer 301. Associate Professor N e w ­
m a n . *
R ela tio n  of n u tr i tio n  to grow th  and  devel­
opm en t from  the p ren a ta l period  to a d u lt­
hood. A study o f research  lite ra tu re .
H IS T O R Y  OF N U T R I T I O N  (A gricu lture; 
A n im a l H usb a n d ry  215). Fall. C red it one 
ho u r. T h  4:15. Savage 130. Professor 
M c C a y .
T h e  purpose o f the course is to fam iliarize 
the  stu d en t w ith  the  background  lite ra tu re  
in  n u tr i tio n  and  to im prove his techn ique 
in  using  the  lib raries. Each s tu d en t p re ­
pares fou r w ritten  repo rts  and  sum m arizes 
these in  b rie f o ra l repo rts  to learn  b e tte r 
ways to  p resen t technical in fo rm ation .
A D V A N C E D  P O U L T R Y  N U T R I T I O N  
(A gricu ltu re; P o u ltry  H usb a n d ry  210). 
Spring. C red it two hours. For g rad u a te  
studen ts. N o t given every year and  no t 
unless ten o r m ore s tuden ts  app ly  for the 
course. R eg istra tion  by ap p o in tm en t. D is­
cussion and  labo ra to ry  period , T h  2-4. 
R ice 201. Professor S c o t t . *
A study o f one o r m ore im p o rtan t fields 
of research in  p o u ltry  n u tr i tio n , a critical 
consideration  of the experim en tal m ethods 
used in conducting  the  investigations, and  
discussion o f fu r th e r  s tudies needed, 
in c lu d in g  the  p lan n in g  o f the  experim ents.
R E A D IN G S  I N  N U T R I T I O N  (H o m e  Eco­
nom ics; Food an d  N u tr i tio n  400). Spring. 
C red it two hours. P rerequ isite , Food and  
N u tr it io n  3 2 4  or equ iva len t. T  T h  1 1 . 
V an R ensselaer 3 0 1 .  Professor H a u c k .  
O ffered only in  even num b ered  years.* 
C ritica l review  o f lite ra tu re  in  the  field of 
v itam in  and  m inera l m etabolism , w ith  
em phasis on th e  ex perim en tal d a ta  on 
w hich the  princip les o f h u m an  n u tr i tio n  
are based.
R E A D IN G S I N  N U T R I T I O N  (H o m e  Eco­
nom ics; Food an d  N u tr itio n  401). Spring. 
C red it two hours. P rerequ isite , Food and  
N u tr it io n  324 o r equ iva len t. T  T h  11. 
Van R ensselaer 301. Professor H a u c k . 
Offered only  in  odd  num bered  years.*
C ritical review  o f lite ra tu re  re la tin g  to 
energy m etabolism , p ro te ins, fats, and 
carbohydrates, w ith  em phasis on the  e x p er­
im en ta l d a ta  on  w hich th e  p rinc ip les of 
h u m an  n u tr i tio n  are  based.
S E M IN A R  I N  A N IM A L  N U T R I T I O N  
(A gricu ltu re; A n im a l H usb a n d ry  219). Fall.
C red it one ho u r. O pen  to g rad u a te  s tu ­
den ts  w ith  m ajor field of study in  anim al 
n u tr i tio n . R eg istra tion  by perm ission. M 
4:30. A nim al H usbandry  B u ild ing  348. A n ­
im al N u tr it io n  staff.
A critical review  o f the  lite ra tu re  and  o th e r 
topics o f special in te res t to g rad u a te  s tu ­
den ts  in  an im al n u tri tio n .
N U T R I T I O N  S E M IN A R  (A gricu ltu re; B io ­
chem istry  292). Spring . C red it one hour. 
R eg istra tio n  by perm ission. M 4:15. Savage
100. Professor B a r n e s  and  staff. 
A ssignm ents and  discussions o f recen t 
advances in  the  b iochem istry  a n d  phys­
iology of n u tri tio n .
S E M IN A R  I N  N U T R I T I O N  (H o m e  Eco­
nom ics; Food an d  N u tr i tio n  420). Fall. 
C red it one ho u r. T  4:30. Van Rensselaer 
301. D e p artm en t staff.
C L IN IC A L  A N D  P U B L IC  H E A L T H  N U ­
T R I T I O N  (C lin ica l an d  P reven tive  M e d i­
cine 392). Spring. C red it th ree  hours. 
P rerequ isites , a course in  n u tr i tio n , in  
physiology, and  in  b iochem istry. R eg istra ­
tion  by perm ission o f the  in s tru c to r. For 
G rad u a te  School o f N u trit io n  an d  G ra d ­
u a te  School s tuden ts  only. M W  F 10. 
Savage 116. Professor Y o u n g  an d  m em bers 
o f the  m edical staff.*
T h is  course is designed to  fam iliarize  the 
s tu d en t w ith  some of the  app lications of 
n u tr i tio n  to clin ical and  p u b lic  h ealth  
problem s.
F IE L D  O B S E R V A T IO N  A N D  E X P E R I­
E N C E  I N  C O M M U N IT Y  N U T R I T I O N  
(C lin ica l a n d  P reven tive  M edicine 381- 
382). T h ro u g h o u t the  year. C red it one h ou r 
(a  term ). P rerequ isites  (o r in  conjunction  
w ith ), CPM  392 and  E ng in ee rin g  2509. 
R eg istra tio n  by perm ission only. For 
G rad u a te  School o f N u tr it io n  and  G rad ­
u a te  School s tuden ts  only. A two-week 
fu ll-tim e  field period  ju s t p rio r to the 
academ ic year and  one to two weeks d u rin g  
the  sp rin g  recess a n d /o r  im m ediate ly  fo l­
low ing final exam inations in  th e  sp ring  
term . T im e  and  place as a rranged . V isiting
A ssistant Professor ---------- and  Professor
Y o u n g .*
Supervised observation  and  experience in
com m unity  n u tr i tio n  p rogram s. Students 
m ust be p rep a red  to defray  expense of 
liv ing  costs in  th e  com m unities selected 
fo r the  field experience. Every effort w ill 
be m ade to keep costs m in im al.
D IE T  T H E R A P Y  (H o m e  Econom ics; Food  
a nd  N u tr itio n  330). Fall. C red it three  
hours. P rerequ isite , Food and  N u trit io n  
3 2 4  o r equ iva len t. Discussion, M W  F 9. 
V an R ensselaer 4 2 6 .  Professor H a u c k . *  
M odifications of the  norm al d ie t in  con­
sistency, energy value, source of calories, 
a n d  various n u trien ts  fo r the  purpose of
PUBLIC HEALTH
P U B L IC  H E A L T H  (E ng ineering  2509). 
Spring. C red it th ree  hours. Professor 
G a t e s .
Lecture-discussions, repo rts , and  field trips. 
A n in tro d u ctio n  to pu b lic  h e a lth  princip les 
an d  practice, in c lu d in g  the  n a tu re  and
FOOD SCIENCE
P R IN C IP L E S  OF FOOD T E C H N O L O G Y  
(A gricu ltu re; Food Science an d  T ech ­
nology 101). T h ro u g h o u t the  year. C red it 
th ree  o r five hours a te rm . P rerequisites, 
C hem istry 106 and  303 o r equ ivalen t, 
Bacteriology 1, Physics 104. Lectures, T  
T h  10. R iley-R obb  225. L aborato ry , T h  
2-4:30. R iley-R obb  44. For those who 
reg ister for 5 hours c red it: p rerequ is ite , a 
course in calculus, o r analy tical geom etry 
an d  d ifferen tial equations, and  a course in 
b iochem istry . A dd itiona l lecture  an d  la b ­
o ra to ry , T  2-5:30. R iley-R obb  44. As­
sociate Professor BucK .f 
T h e  fundam en ta ls  involved in the  proc­
essing, p roduction , and  d is trib u tio n  of raw  
m a te ria l to finished p roduc t, w ith  em phasis 
on the  u n it opera tions and  processes em ­
ployed by the  cann ing , freezing, fe rm en ta ­
tion , an d  d e hydra tion  industries . T h e  
fundam en ta l and  physical p roperties  of 
foods, an d  th e ir  n u tritiv e  com ponents, 
food additives an d  preservatives, and  the 
p rinc ip les of m an u fac tu re  a re  discussed. 
L abora to ry  practice  involves actual p roc­
essing and  preservation  o f various food 
products , and  field trips.
FOOD B IO C H E M IS T R Y  (A gricu ltu re; B io­
chem istry  140). Spring. C red it th ree  hours. 
G iven in odd num bered  years. P rerequ isite , 
B iochem istry 101. L ectures, M W  F 10. 
Savage 100. Associate Professor S h a l l e n -
therapy . E xperience in in d ep en d en t use of 
jo u rn a l l ite ra tu re  in  th is  field.
N U T R I T I O N  A N D  H E A L T H  (H o m e  Eco­
nom ics; Food a n d  N u tr itio n  190). Fall. 
C red it tw o hours. In ten d ed  for s tuden ts  
who have had  no previous college course 
in h u m an  n u tr i tio n . N o t to be elected  by 
s tuden ts  who take Food and  N u tr it io n  103 
o r 104. T  T h  9. V an R ensselaer 426. 
Professor H a u c k .
T h e  re la tio n sh ip  o f food to the  m a in te ­
nance of h ea lth ; its  im p o rtan ce  to the 
in d iv id u a l an d  society.
activ ities o f local, s tate, and  n a tio n a l 
pub lic  h ealth  organizations. E nv ironm ental 
san ita tion , em phasiz ing  m un ic ipa l and  
ind iv idua l w a ter supply  an d  w aste d is­
posal m ethods; a ir  an d  food san ita tion ; 
radio logical hea lth .
b e r g e r  and  staff m em bers from  th e  D e p a r t­
m en t o f Food Science and  T echnology, 
N ew  York S ta te  A g ricu ltu ra l E xperim en t 
S ta tion , Geneva, New Y ork .f 
A discussion o f some of the  im p o rtan t 
nonm icrob ia l changes in  foods, such as 
d en a tu ra tio n  an d  th e  M aillard  brow ning  
reaction . Em phasis is placed on  the  occur­
rence, significance, and  p reven tion  o r con­
tro l of the  changes as they affect th e  color, 
odor, flavor, tex tu re , o r n u tr i tiv e  value  of 
foods.
FOOD B IO C H E M IS T R Y  S E M IN A R  (A g ri­
cu lture; B iochem istry  294). Fall. C red it 
one hou r. R eg istra tion  by perm ission. F 
4:30. Savage 130. Professor B a r n e s ,  A s­
sociate Professor S h a l l e n b e r g e r ,  and  staff 
m em bers from  th e  D e p artm en t o f Food 
Science and  T echnology , New York State 
A g ricu ltu ra l E x p e rim en t S ta tion , Geneva, 
N ew York.
A ssignm ents an d  discussions of lite ra tu re  
p e rta in in g  to the  biochem ical aspects of 
foods and  food processing.
D A IR Y  A N D  FOOD E N G IN E E R IN G  (A g ri­
cu lture; D airy a n d  Food Science 130). 
Fall. C red it fou r hours. Prerequ isites , 
Physics 103 and  104 o r the  eq u iv a len t, and  
In tro d u cto ry  D airy  Science 1 o r In tro d u c ­
tory Food Science 1. Lectures, M W  F 10. 
L abora to ry , M 2-4:30. R ec ita tio n  to be
arranged . Stocking 119. Professor J ordan  . f  
E ngineering  aspects of da iry  and  food- 
p la n t operations.
M E A T  A N D  M E A T  P R O D U C T S  (A n im a l  
H usbandry  90). Fall o r sp ring . C red it three 
hours. A nim al H usb an d ry  1 is recom ­
m ended  before reg iste ring  for th is  course. 
Lecture , M 8. A nim al H usbandry  B u ild ing  
82. L aborato ry , M W  o r T  T h  2-4:30. 
A nim al H usbandry  B u ild ing  63. R eg istra ­
tion  lim ited  to sixteen s tuden ts  in each 
section. A ssistant Professor S T O U F F E R .f 
A course in  livestock slaugh tering , re ta il 
m eat cu ttin g , live an im al and  carcass 
re la tionsh ips, and  the  storage, preserva­
tion, and  processing o f m eat and  m eat 
products. A one-day field tr ip  to packing  
p lan ts  w ill be taken.
M E A T  A N D  M E A T  P R O D U C T S  (A n im a l  
H usbandry  92). Fall o r spring . C red it two 
hours. F o r w om en students. N o t open to 
freshm en. D esigned p rim arily  for s tu ­
den ts  in  the  College o f H om e Economics. 
R eg istra tion  lim ited  to sixteen s tuden ts  in 
each labo ra to ry  section. L ecture, T h  11. 
A nim al H usbandry  B u ild ing  B-82. L ab ­
o ratory , T h  o r F 2-4:20. M eat L aboratory . 
Professor W e l l i n g t o n  a n d  th e  Pou ltry  
D ep artm en t staff.f
T h e  m ajo r phases o f the  study o f m eat 
and  m ea t products , p ou ltry  and  eggs; 
w holesale and  re ta il buying; n u tritiv e  value 
o f m eats; and  cu tting , freezing, curing , 
cooking, and  m iscellaneous topics.
P O U L T R Y  M E A T  A N D  EGG T E C H N O L ­
O G Y. (A gricu ltu re; P ou ltry  H usbandry  
150). Spring. C red it th ree  hours. Given in 
a lte rn a te  years. P rerequ isites , Chem istry 
303 o r  its equ iva len t an d  Bacteriology 1. 
O pen to g rad u a te  studen ts, ju n io rs , and  
seniors. Lectures, M W  8. R ice 100. L ab ­
oratory , M 2-4 . R ice 101. Professor B a k e r .  
Discussion and  study o f some of the 
im p o r tan t m icrob ia l an d  nonm icrobial 
changes in  p o u ltry  m eat and  eggs as well 
as the  chem ical com position an d  preserva­
tion  of these products. D evelopm ent of new 
products is also em phasized.
A N A L Y T IC A L  M E T H O D S  (A gricu lture; 
D airy an d  Food Science 111). Spring. 
C red it fou r hours. Prerequ isites , college 
physics and  q u a n tita tiv e  analysis. L ectures, 
T  T h  11. L abora to ry  practice, T  1 -5 . 
Stocking 119. Professor H e r r i n g t o n  and  
assistan t.f
A study o f th e  m ore im p o rtan t operations 
and  ap p ara tu s  used in  q u a n tita tiv e  analysis, 
an d  th e ir  p rac tical app lication .
C H E M IS T R Y  OF M IL K  (A gricu ltu re;  
D airy a n d  Food Science 113). C red it two 
hours. Prerequ isites , qua lita tiv e  and  q u a n ­
tita tive  analysis an d  o rgan ic  chem istry. 
Lectures, M W  9. Stocking 120. Professor 
H e r r i n g t o n .  N ot given in  1961—1962.f 
A critica l review  o f the  n a tu re  and  p ro p ­
erties  o f m ilk  an d  m ilk  constituen ts , and  
o f the  e q u ilib ria  a n d  reactions occurring  
in  m ilk.
M A R K E T  M IL K  (A gricu ltu re; D airy and  
Food Science 102). Spring. C red it five 
hours. Prerequ isites , In tro d u cto ry  D airy 
Science 1 and  Bacteriology 1 o r its eq u iv ­
a len t. Professor H o l l a n d ,  Associate Profes­
sor M a r c h  an d  assistants.f 
T h e  scientific, technical, and  san itary  
aspects o f the  fluid m ilk  industry .
M I L K - P R O D U C T S  M A N U F A C T U R IN G  
(A gricu ltu re; D airy an d  Food Science 103). 
Fall. C red it five hours. Prerequisites, 
In tro d u cto ry  D airy  Science 1, B acteriology
1, and  o rgan ic  chem istry o r biochem istry. 
T  T h  11-4:30. Stocking 120. Professor 
K o s i k o w s k i  an d  ass is tan t.f O ffered only  in  
odd  num b ered  years.
T h e  p rinc ip les an d  p rac tice  of m aking  
b u tte r, cheese, and  casein, inc lud ing  a 
study  o f the  physical, chem ical, and  
biological factors involved. C onsideration  
is given also to com m ercial operations and  
d a iry -p lan t m anagem ent.
M I L K - P R O D U C T S  M A N U F A C T U R IN G  
(A gricu ltu re; D airy a n d  Food Science 104). 
Spring . C red it five hours. P rerequ isite , 
M arket M ilk 102. T  T h  11-4:30. Stocking 
119. Professor J o r d a n  an d  assistan t.f 
T h e  princip les an d  practice  o f m aking 
condensed and  evaporated  m ilk, m ilk  
pow ders, ice cream , and  by-products, 
inc lud ing  a study of the  physical, chem ical, 
and  biological factors involved.
P O S T H A l lV E S T  P H Y S IO L O G Y , H A N ­
D L IN G , A N D  S T O R A G E  O F F R U IT S  
(A gricu ltu re; P om ology 111). Fall. C red it 
th ree  hours. P rerequ isite , Pom ology 1 or
2. L ectures, T  T h  8. P la n t Science 143. 
L abora to ry , T h  o r F 2-4:30. P la n t Science 
107. Professor S M o c K .f
T h e  chem istry a n d  physiology o f fru its  as 
they affect q u a lity  an d  m ark e tab ility  are 
s tud ied . H an d lin g  m ethods, m a tu rity  
indices, and  storage practices are con­
sidered. P rac tica l w ork involves g rad in g  
an d  inspection  o f fru its  an d  storage of 
f r u i t  in  d ifferen t ways. O ne Saturday field 
tr ip  is requ ired .
P O T A T O  P R O D U C T IO N  A N D  P R O C E SS­
IN G  (A gricu ltu re; Vegetable Crops 22). 
Spring. C red it th ree  hours. Lectures, T  
T h  10. E ast R oberts  222. L aborato ry , T  
o r W  2-4:30. E ast R oberts  223. Professor 
S m i t h  . f
G eneral princip les and  p rac tical phases of 
p o ta to  p roduction , storage, and  processing 
a re  discussed. G row th  processes and  soil 
an d  env ironm en ta l factors a re  em phasized 
as influencing  p roduction . T opics such as 
storage m ethods, g rad ing , packaging , cook­
ing  q u a lity , n u tri tiv e  value, processing, 
and  in d u s tria l uses o f potatoes also are 
s tud ied . T w o  field trip s, one of w hich is 
all-day , a re  taken  to p o ta to  farm s and  
processing plants.
C O M M E R C IA L  H A N D L IN G  A N D  M A R ­
K E T IN G  OF V E G E T A B L E S , A D V A N C E D  
C O U R SE  (A gricu ltu re; Vegetable Crops 
112). Fall. C red it fou r hours. P rim arily  
fo r g rad u a te  s tuden ts  and  those u n d e r­
g raduates w ho are  specializing in  m a rk e t­
ing  o r  food technology. L ectures, T  T h  
11. East R oberts  222. L aborato ry , T  o r W 
2-4:30. East R oberts  223. O ne-hour con­
ference period , to be a rranged . Professor
HARTMAN.+
(S tudents registered  fo r the  T uesday  la b ­
ora to ry  a re  scheduled  to go on a field 
tr ip  a t  9:30 a.m . on  the  W ednesday w hen 
classes officially begin a t noon.)
T h e  h an d lin g  o f vegetables from  harvest, 
w h e th er for fresh m arke t o r processing, 
th ro u g h  th e  m ark e t channels to the  con­
sum er; personnel, facilities, m achinery , and 
o rgan iza tion  of the  industry ; q ua lity  
m easurem ent and  g rade  standards; federal, 
s tate, and  o th e r  regu lations; princip les 
an d  p ractices o f precooling, storage, 
packaging , p repackag ing , an d  o th e r  types 
o f h and ling .
R E S E A R C H  M E T H O D S  I N  V E G E T A B L E  
C R O P S (A g ricu ltu re ; V egetable  Crops 
225). Spring. C red it fou r hours. P rim arily  
fo r g rad u a te  studen ts. P rerequ is ite , V eg­
e tab le  C rops 101. I t  is recom m ended  th a t 
Botany 231 and  232 precede o r  accom pany 
th is course. L ectures, M W  F 9. L aboratory , 
M 2-4:30. E ast R oberts  223. Professor 
K e l l y .
A study o f research  techn iques pecu liar 
to vegetable crops, w ith  a study o f the 
lite ra tu re  and  th e  so lu tion  o f research 
problem s.
V E G E T A B L E  C R O P S ,  A D V A N C E D  
C O U R SE  (A gricu ltu re ; V egetable  Crops
101). Fall. C red it fou r hours. P rerequisites, 
V egetable C rops 11 a n d  B otany 31. 
L ectures, M W  F 11. L aborato ry , M 2-4:30. 
E ast R oberts  223. Professor K e l l y .  
D evoted to a  system atic study  of the  
lite ra tu re  d ealing  w ith  practices in  veg­
e tab le  p roduction . R esults o f experim ents  
th a t  have been conducted  o r a re  being  con­
ducted  are  stud ied , and  th e ir  ap p lica tio n  to 
the  so lu tion  o f p rac tical p rob lem s is 
discussed.
FOOD PREPARATION
SC IE N C E  I N  TO O D  P R E P A R A T I O N  
(H o m e Econom ics; Food a n d  N u tr itio n  
314). Fall. C red it th ree  hours. P re ­
requisites, Food and  N u tr it io n  215 and  
Biochem istry 101 o r equ iva len t. Lecture , 
W  F 8. Van R ensselaer 121. L aborato ry , 
S 9-11. V an R ensselaer 356 an d  358. 
Professor P e r s o n i u s  an d  Associate Professor 
H E S T E R .f
Scientific princip les underly in g  m odern  
theory  and  practice in  the p rep a ra tio n  of 
ba tte rs , doughs, and  starch-th ickened  
products , and  in  egg and  m ilk  cookery. 
T h e  re la tio n  to food p rep a ra tio n  o f the 
physical and  chem ical p roperties  of fats, 
pro te ins, starches, an d  leavening agents; 
colloidal systems— gels, sols, foams, and  
em ulsions. R ead ing  of o rig inal lite ra tu re
re q u ired . L abora to ry  studies o f effect of 
vary ing  ing red ien ts , m an ip u la tio n , and 
cooking cond itions on  q u a lity  o f the 
p roduct.
SC IE N C E  IN  FO O D  P R E P A R A T IO N ,  
I N T R O D U C T O R Y  E X P E R I M E N T A L  
C O O K E R Y  (H o m e  Econom ics; Food a nd  
N u tr itio n  315). Spring . C red it th ree  hours. 
P rerequ isite , Food an d  N u tr it io n  314, o r 
equ iva len t. L ectu re , T  T h  9. Van 
Rensselaer 339. L abora to ry , F 10-1. Van 
R ensselaer 358. Associate Professor H e s t e r . !  
C o n tin u a tio n  o f Food and  N u tr it io n  314 
w ith  em phasis on m eat, fru it, an d  veg­
e tab le  cookery, and  frozen products . T h e  
re la tio n  to food p rep a ra tio n  o f th e  phys­
ical an d  chem ical p roperties  o f sugars;
pigm ents, flavor constituen ts  an d  s tru c ­
tu ra l com ponents o f m eat; fru its  and  veg­
etables; the  p roperties  o f tru e  solutions, 
and  princip les of crystallization . S tudy of 
m ethods an d  techniques used in  ex p er­
im en ta l w ork w ith  food. In d ep en d en t work 
on a p rob lem  in  food p repara tion .
M E A T S , P O U L T R Y  A N D  F ISH  (H o te l  
A d m in is tra tio n  206). Fall and  spring. 
C red it th ree  hours. Associate Professor
WANDERSTOCK.f
Deals w ith  the  m ajor phases o f m eats, 
pou ltry , and  fish from  the  ho tel, re s tau ran t, 
club , and  in s titu tio n a l s tandpo in t; n u tr i ­
tive value, s tru c tu re  and  com position, 
san ita tio n , selection an d  purchasing , c u t­
ting , freezing, cooking, carving, and  
m iscellaneous topics. R eq u ired  three-day 
field tr ip  to v isit purveyors in  New York 
C ity included . E stim ated  cost for this 
tr ip  ranges betw een $30 an d  $40.
FOOD D E M O N S T R A T IO N  (H o m e  Eco­
nom ics; Food a n d  N u tr itio n  305). Fall and
spring . C red it two hours. L im ited  to 10 
studen ts. P rerequ isite , Food and  N u tritio n  
215. T  T h  2:30-4. Van R ensselaer 352. 
Associate Professor S n o w .
Purposes and  techniques o f dem onstra tions 
in  re la tio n  to food p rep ara tio n  and  n u tr i ­
tion , w ith  app lication  to teaching, ex ten ­
sion, business, a n d  social service. Field 
trip s to  near-by  areas may be p lanned— 
to ta l cost to studen ts  n o t to exceed $3.00.
R E A D IN G S  I N  FOOD (H o m e  Economics; 
Food a nd  N u tr itio n  404). Fall. C red it two 
hours. P rerequ isite , Food an d  N u trit io n  
315, o r equ iva len t. T  T h  11. Van R ens­
selaer 301. Associate Professor S N O W .f 
C ritical review  o f cu rren t lite ra tu re . 
E m phasis on  experim en tal d a ta  basic to 
the  scientific princip les underly ing  m odern  
theory  an d  practice  in  food p rep a ra tio n .
S E M IN A R  I N  FO O D  (H o m e Econom ics; 
Food a n d  N u tr i tio n  421). Spring. C red it 
one ho u r. T  4:30. V an R ensselaer 301. 
D ep artm en t staff.
BACTERIOLOGY
D A IR Y  A N D  FOOD M IC R O B IO L O G Y
(A gricu ltu re; B acteriology 101). Spring. 
C red it fou r hours. P rerequ isite , B acte­
riology 1. Lectures, T  T h  8. Stocking 119. 
L abora to ry , T  T h  9-12. Stocking 321. (In  
1961-1962: L ectures, T  T h  9. Stocking 119. 
L aborato ry , T  T h  10-1.) Professor N a y l o r  
and  assistant.
A study  o f the  m icroorganism s o f im p o r­
tance in  foods, w ith  labo ra to ry  practice 
in  the  use o f s tan d ard  m ethods for 
m icrobiological testing  and  con tro l o f food 
products.
A D V A N C E D  B A C T E R IO L O G Y  (A gricu l­
ture; Bacteriology 103). Spring. C red it six 
hours. L abora to ry  o r lec ture  may be taken 
separately  for reduced  cred it w ith  perm is­
sion of in s tru c to r. P rerequ isites , B ac teri­
ology 1 an d  o rgan ic  chem istry. Lectures 
and  labo ra to ry  practice, M  W  F  1:40-5. 
Stocking 119. Professor M a c D o n a l d  and  
assistants.
A study o f the  com parative  physiological 
and  ecological re la tionsh ips am ong the 
bacteria. Such subjects as bacterial anatom y, 
cell g row th , ecology, n u tr i tio n , and 
a u to trophy  are covered. Some of the  m ore 
com plex g roups of bacteria  such as the 
iron  bacteria , th e  su lp h u r bacteria, the
lactic acid bacteria, and  the  pho tosyn thetic  
bacteria  a re  stud ied  in  d e ta il. L aborato ry  
em phasis is on  techniques for the  iso la­
tion , cu ltiva tion , an d  rigorous study  of 
these and  o th e r groups.
P H Y S IO L O G Y  O F B A C T E R IA  (A gricu l­
ture; Bacteriology 210). Fall. C red it two 
hours. Prerequ isites , B acteriology 1 and  
a t  least one a d d itio n a l course in  bacterio l­
ogy an d  one in  o rgan ic  chem istry. Lectures, 
T  T h  10. Stocking 120. Professor D e l w i c h e .  
T h e  physiology of bacteria  an d  the  b io ­
chem istry o f m icrobic processes.
M O R P H O L O G Y  A N D  C Y T O L O G Y  OF  
B A C T E R IA  (A gricu ltu re; Bacteriology  
213). Fall. C red it th ree  hours. For seniors 
an d  g rad u a te  studen ts. Lectures, T  T h  S
9. Stocking 119. Professor K n a y s i .
T h e  m orphology, cytology, and  m icro­
chem istry  of m icroorganism s.
C H E M IS T R Y  OF B A C T E R IA L  P R O C ­
ESSES (A gricu lture; B acteriology 215). 
Spring. C red it two hours. For seniors and  
g rad u a te  s tudents. L ectures, M W  11. 
Stocking 119. Professor D e l w i c h e .
T h e  chem istry o f m etabolism , fe rm en ta ­
tion , and  n u tr i tio n  o f m icroorganism s.
BIOCHEMISTRY
E L E M E N T S  OF B IO C H E M IS T R Y , LE C ­
T U R E S  (A gricu ltu re; B iochem istry  101). 
Fall. C red it fou r hours. P rerequ isite , 
o rgan ic  chem istry, o r  Food and  N u tritio n  
215. M T  T h  S 8. Savage 100. Professor 
D a n i e l .
For u n d erg rad u a te  and  g rad u a te  students. 
A basic course d ealing  w ith  the  chem istry 
o f biological substances and  th e ir  tra n s ­
fo rm ations in  liv ing  organism s.
E L E M E N T S  OF B IO C H E M IS T R Y , L A B  
O R A T O R Y  (A gricu ltu re; B iochem istry
102). Fall. C red it two hours. P rerequ isite , 
q u an tita tiv e  analysis o r Food an d  N u tr i ­
tion  215, o r by perm ission of the  in s tru c ­
tor. M ust be taken w ith  o r a fte r course
101. M W  o r T  T h  2-4:20. Professor 
D a n i e l ,  Associate Professor N e a l ,  and  
assistants.
L aborato ry  practice  w ith  biochem ical su b ­
stances an d  experim ents  designed to i l­
lu s tra te  chem ical reactions w hich  may 
occur in  biological systems.
FOOD B IO C H E M IS T R Y  (A gricu ltu re; B io  
chem istry  140). Spring. C red it th ree  hours. 
Prerequ isite , B iochem istry 101. Lectures, 
M W  F 10. Savage 100. Associate Professor 
S h a l l e n b e r g e r  an d  staff m em bers from  the 
D ep artm en t of Food Science and  T e c h ­
nology, New York State A gricu ltu ral 
E x p erim en t S ta tion , Geneva, New York. 
A discussion of some o f the  im p o rtan t 
nonm icrob ia l changes in  foods, such as 
d e n a tu ra tio n  and  the  M aillard  b row ning 
reaction . E m phasis is placed on  the occur­
rence, significance, and  p reven tion  o r con­
tro l o f the  changes as they affect the  color, 
odor, flavor, tex tu re , o r  n u tritiv e  value 
o f foods.
B IO C H E M IS T R Y  A N D  N U T R I T I O N  OF  
T H E  V IT A M IN S  (A gricu ltu re; B iochem ­
istry 150). Spring. C red it tw o hours. Given 
in  even-num bered  years. P rerequisites, 
C hem istry 303 and  305, B iochem istry 101, 
o r th e ir  equ ivalen t. P rim arily  for g radua te  
s tuden ts. L ectures, T  T h  10. Savage 100. 
Professor D a n i e l .
T h e  chem ical, physiological, and  n u tr i ­
tiona l aspects of the  v itam ins.
G E N E R A L  B IO C H E M IS T R Y , L E C T U R E S  
( A g r ic u l tu r e ;  B io c h e m is tr y  201-202). 
T h ro u g h o u t the  year. C red it fou r hours
per term . P rerequ isites , q u a n tita tiv e  a n a l­
ysis, O rgan ic  C hem istry 307 and  308 o r 
the  equ iva len t, and  Physical Chem istry 
403 an d  404 o r th e  equ iva len t. Physical 
C hem istry m ay be taken concurren tly . 
B iochem istry 201 is p re req u is ite  to  B io­
chem istry 202. M W  F S 9. Savage 100. 
Professors W i l l i a m s ,  N e l s o n ,  W r i g h t ,  and  
G i b b s ,  and  Associate Professors H o l l e y  
and  H e s s .
A system atic tre a tm e n t of the  princip les 
of b iochem istry. T h e  discussion w ill ^em­
p h a s iz e  c o m p a r a t iv e  ce llu la r chem istry, 
b ioenergetics, the  m etabo lism  of carbohy­
dra tes, lipides, an d  n itrogenous com pounds, 
and  the  factors involved in the  regu la tion  
and  con tro l o f m etabo lic  pathw ays.
G E N E R A L  B IO C H E M IS T R Y , L A B O R A ­
T O R Y  (A gricu ltu re; B iochem istry  203). 
Spring. C red it th ree  hours. P rerequisites, 
to follow th e  satisfactory  com pletion  of 
Course 201 an d  to accom pany o r follow 
Course 202. R egistra tion  by perm ission  of 
instructor. M W  or T  T h  2-5. Savage 230. 
Professors N e l s o n  and  G i b b s ,  and  A s­
sociate Professor H e s s .
Selected experim ents  d ealing  writh  enzymes, 
co-factors, and  substrates o f im portance  in 
m etabo lic  processes. P ractice is given in 
the  use o f special techn iques em ployed in 
iso la tion , charac te riza tion , and  m ode of 
action  o f enzymes and  enzym e systems. 
Em phasis is placed on  the  in te rp re ta tio n  
o f d a ta  an d  w ritten  repo rts  covering the 
various experim ents.
B IO C H E M IS T R Y  S E M IN A R  (A gricu ltu re;  
B iochem istry  290). Fall and  spring. 
R eq u ired  o f g rad u a te  s tuden ts  m ajo ring  
in  biochem istry  an d  open to all who are 
in terested . F 4:15. Savage 100. Staff. 
A ssignm ents an d  discussions of recen t 
advances in  biochem istry.
FO O D  B IO C H E M IS T R Y  S E M IN A R  (A g ­
ricu lture; B iochem istry  294). Fall. C red it 
one ho u r. R eg istra tion  by perm ission. T  
4:30. Savage 130. Professor B a r n e s ,  As­
sociate Professor S h a l l e n b e r g e r ,  and  staff 
m em bers from  th e  D ep artm en t of Food 
Science an d  T echnology, New York State 
A g ricu ltu ra l E xperim en t S ta tion , Geneva, 
New York.
A ssignm ents and  discussions of lite ra tu re  
p e rta in in g  to the  b iochem ical aspects of 
foods an d  food processing.
S P E C IA L  T O P IC S  IN  B IO C H E M IS T R Y
(A gricu ltu re; B iochem istry  301). Fall o r 
spring. C red it one o r two hours. R eg istra ­
tion  by perm ission o f instructor. Lectures, 
discussions, and  assignm ents to o rig inal
lite ra tu re . T  9 .  Professor W i l l i a m s  and 
staff.
T h e  special topic  an d  the  in s tru c to r will 
be announced  each term  p rio r  to p re ­
reg istra tion .
CHEMISTRY AND PHYSICS
C H E M IS T R Y  OF N A T U R A L  P R O D U C T S  
(A rts  an d  Sciences; C hem istry  395). 
Spring. C red it two hours. Prerequisites, 
Chem istry 320 and  365-366. P rim arily  for 
g rad u a te  studen ts. L ectures, T  T h  9. Mr. 
F a r n u m .
P articu la r a tte n tio n  w ill be devoted to 
m ethods o f s tru c tu re  d e te rm in a tio n  as a p ­
plied  to selected terpenes, steroids, a lk a ­
loids, o r an tib io tics. G iven in 1961-1962; 
offered only in a lte rn a te  years.
I N T R O D U C T O R Y  P H Y S I C A L  C H E M ­
IS T R Y  (A rts  an d  Sciences; C hem istry  403- 
404). T h ro u g h o u t the year. C red it three  
hours a term . Prerequisites, Chem istry 224 
and  308; M athem atics 163, 183, o r 193; 
and  Physics 118. C hem istry 403 is p re ­
requ isite  to Chem istry 404. R equ ired  of 
candidates for the  degree o f B .Ch.E. 
Lectures, M W  F 9. Professor L o n g .
A system atic tre a tm en t o f the  fundam en ta l 
p rinc ip les o f physical chem istry. T h e  laws 
of therm odynam ics and  o f the  k inetic  
theory are  a pp lied  in  a study of the p ro p ­
erties o f gases, liqu ids and  solids, the rm o­
chem istry, p roperties  of solutions, and 
eq u ilib riu m  in  hom ogeneous an d  h e te ro ­
geneous systems. C hem ical kinetics an d  
atom ic an d  m olecular s tru c tu re  a re  also 
studied .
IN T R O D U C T O R Y  P H Y S IC A L  C H E M ­
IS T R Y  (A rts  an d  Sciences; C hem istry  401- 
408). T h ro u g h o u t the year. C red it three  
hours a term . Prerequisites, M athem atics 
163, 183, o r 193; Physics 107 an d  108; and  
Chem istry 215 o r 224; o r consent o f the  
in s truc to r. C hem istry 407 is p re requ is ite  to 
Chem istry 408. R equ ired  o f cand idates for 
the  degree o f A.B. w ith  a m a jo r in  chem ­
istry. L ectures, M W  F 10. Professor 
H o a r d .
E lem entary  princip les and  m ethods of 
physical chem istry and  th e ir  app lications 
to th e  chem ical an d  physical p roperties  of 
m atte r. Specific topics include gases, liquids, 
solids, m olecular s tru c tu re , the  laws of 
therm odynam ics, solutions, p h y s ic a l  and 
chem ical eq u ilib ria , chem ical k inetics, and 
electrochem ical systems.
IN T R O D U C T O R Y  P H Y S IC A L  L A B O R A ­
T O R Y  (A rts  a n d  Sciences; C hem istry  
411). Fall. C red it two hours. P rerequ isite  
o r p a ra lle l course, Chem istry 403 o r 407. 
E n ro llm en t may be lim ited . R eq u ired  of 
cand idates for the  degrees of B .Ch.E. and  
A.B. w ith  a m ajor in  chem istry. M T  W  
or T h  1:40-4:30. L ecture , T h  12. E xam ina­
tions, 7:30 p.m . T hursdays. A ssistant P ro ­
fessor W O n d e r l i c h  an d  assistants.
Aspects of physical chem ical laboratory  
techn ique  (e rro r analysis, pressure-vacuum  
m easurem ent and  p roduction , tem pera tu re  
and  h ea t m easurem ent, electrical in s tru ­
m ents and  th e ir  use) trea ted  by selected 
q u a n tita tiv e  experim ents covering gas 
laws, phase d iagram s, vapor pressure, 
calo rim etry , and  eq u ilib riu m .
P H Y S IC A L  C H E M IS T R Y  L A B O R A T O R Y  
(A rts  an d  Sciences; C hem istry  412). Spring. 
C red it two hours. P rerequ isite , C hem istry 
411. E n ro llm en t will be lim ited . R equ ired  
of cand idates for the  degrees of B .Ch.E. 
an d  A.B. w ith  a m ajor in  chem istry. M T  
o r W  T h  1:40-4:30 o r F 1:40-4:30, S 
9-12. A ssistant Professor W u n d e r l i c h  and  
assistants.
Q u a n tita tiv e  experim ents  in  classical and 
m odern  physical chem istry.
P H Y S IC A L  C H E M IS T R Y  OF P R O T E IN S
(A rts  a n d  Sciences; C hem istry  448). Spring. 
C red it th ree  hours. P rerequ isite , Chem istry 
404 o r 408. P rim arily  for g rad u a te  s tu ­
dents. Lectures, M W  F 8. Professor 
S c h e r a g a .
Chem ical constitu tion , m olecular w eight, 
and  s tru c tu ra l basis o f pro teins; the rm o­
dynam ic, hydrodynam ic, op tical, and  elec­
trica l properties; p ro te in  an d  enzym e re ­
actions.
P H Y SIC S  F O R  S T U D E N T S  OF B IO L O G Y
(A rts  a n d  Sciences; Physics 200). E ith e r 
term . C red it th ree  hours. Prerequisites, 
six  sem ester hou rs  o f college w ork in  
each of the  following: physics, chem istry, 
and  biological science. S tudents having 
grades below 70 in  e ith e r Physics 103 or
104 m ay n o t reg ister for th e  course except 
by special perm ission of the  instruc to r. 
L ectures, T  T h  12. L aborato ry , T  o r F
2-4. Professor B a r n e s .
Lectures an d  laborato ry  experim ents d e a l­
in g  w ith  selected topics in  the  properties  
o f m a tte r, e lectricity  and  m agnetism , 
e lectrom agnetic  ra d ia tio n , and  nuclear 
physics th a t a re  re la ted  to the  study of 
biology.
ECONOMICS
FOOD E C O N O M IC S (A gricu ltu re; Agri- 
cu ltu ra l E conom ics 159). Spring. C red it 
th ree  hours. Designed especially fo r s tu ­
den ts  in the  G rad u a te  School of N u trit io n  
and  in the College of H om e Economics. 
N o t open to s tuden ts  in the  College of 
A g ricu ltu re  except by perm ission of the 
in s tru c to r. Lectures and  discussion, M W  
F 8. Savage 100. Professor DEGRAFF.f 
Econom ic aspects o f food, in c lud ing  p ro ­
d uction , d is trib u tio n , an d  consum ption , 
w ith  special em phasis on  the  econom ics 
of d ie t.
M A R K E T I N G  ( A gricu ltu re; A gricu ltu ra l  
Econom ics 140). Fall o r sp ring . C red it 
th ree  hours. Lectures: fall, M W  F 10; 
spring , M W  F 11, except for weeks w hen 
field trip s a re  taken, then  M F lectures 
only. W arren  45. F ield trips, T  W  o r T h  
1:30-5:30. Professor D a r r a h .
A study of how farm  p roducts  a re  m a r­
keted . Special a tte n tio n  is given to the 
consum ption  o f farm  products, the factors 
th a t affect consum ption , p rod u c tio n  areas, 
m ark e t channels, the opera tion  o f d iffer­
en t m arketing  agencies, m ark e tin g  services, 
and  costs. O ne all-day and  five half-day 
trip s a re  taken to v isit m arketing  agencies.
S E M IN A R  I N  FOOD A N D  P O P U L A T IO N  
( A gricu ltu re; A g ricu ltu ra l Econom ics 250). 
Spring. C red it two hours. O pen  only to 
g rad u a te  studen ts. R eg istra tion  by perm is­
sion. W  7:30 p.m . Savage 130. Professor 
D eG r a f f .
D em ographic  behavior, p o p u la tio n  and  
food supply , com parative  agricu ltu re .
S U R V E Y  OF IN D U S T R IA L  A N D  L A B O R  
R E L A T IO N S  ( In d u s tr ia l a n d  L abor R e la ­
tions 293). Fall o r sp ring . C red it th ree  
hours. N o t open to IL R  students.
A survey for s tuden ts  in  o th e r divisions 
o f the  U niversity . A n analysis o f the 
m ajor problem s in  in d u s tria l a n d  labor 
re la tions; lab o r un ion  history  o rganization , 
and  opera tion ; lab o r m arket analysis and
em ploym ent practices; in d u s tria l an d  labo r 
leg islation  an d  social security; personnel 
m anagem ent an d  h u m an  re la tions in 
industry ; collective b arga in ing ; m edia tion  
and  a rb itra tio n ; th e  rig h ts  an d  responsi­
b ilities o f em ployers and  employees; the 
m a jo r governm ental agencies concerned 
w ith  in d u s tria l an d  lab o r re la tions.
I N S T I T U T I O N  O R G A N IZ A T IO N  A N D  
A D M IN IS T R A T I O N  (H o m e Econom ics; 
In s titu tio n  M a n a g em en t 425). Fall. C red it 
tw o hours. G rad u a te  section o f In s titu tio n  
M anagem ent 320. In s tru c to r’s s ignatu re  
re q u ire d  for p re reg is tra tio n . Lectures and  
discussions, M F 2. Van R ensselaer 124. 
O ne ad d itio n a l h o u r to be a rranged . P ro ­
fessor B l o e t j e s .
Analysis and  in te rp re ta tio n  of m ajor 
adm in is tra tive  p rob lem s in  o p e ra tin g  a 
food service o rgan ization . A pp lica tion  of 
business m anagem en t, budgetary  and  
p rod u c tio n  con tro l p rinc ip les to  q u a n tity  
m eal p rep a ra tio n  an d  service.
I N D U S T R I A L  O R G A N I Z A T I O N  A N D
M A N A G E M E N T  (M echan ica l E ngineer­
in g  3235). Fall. C red it th ree  hou rs  a term . 
T h ree  lectures a week.
M anagem ent of an  in d u s tria l en terp rise ; 
in te rn a l o rgan ization ; effect o f type of 
p roduc t, m ethods of m an u fac tu re , size of 
en terp rise , and  personnel involved; types 
o f en terprises; p la n t location; cen tra liza­
tion  and  decen tra liza tion  trends; d iversifi­
cation  and  specialization; g row th  of in ­
dustry.
P E R S O N N E L  M A N A G E M E N T  (M echanica l 
E ng ineering  3232). Fall. C red it th ree  hours. 
T h re e  rec ita tions a week. In ten d ed  for 
g rad u a te  s tuden ts  b u t open to qualified  
u n derg raduates. P rerequ is ite , M echanical 
E ng ineering  3241 o r perm ission. 
T e c h n iq u e s  o f em ployee selection and  
evaluation , jo b  evaluation , tra in in g , m o ti­
vation ; personnel d e p a r tm e n t organ ization  
a n d  in te rd e p a rtm e n ta l re la tions.
MATHEMATICS
A N A L Y T IC  G E O M E T R Y  A N D  C A LC U LU S  
(A rts  an d  Sciences; M a them atics 161). 
E ith e r  term . C red it th ree  hours. P re req u i­
site, th ree  years o f college p repara to ry  
m athem atics. H o u rs  to be arranged . 
P lane  analy tic  geom etry th ro u g h  conics. 
D ifferen tia tion  and  in teg ra tio n  o f po ly ­
nom ials w ith  app lications to ra tes, m axim a, 
volum es, pressures, etc.
Courses 161-162-163 rep resen t a s tan d ard  
th ree -te rm  calculus sequence, presenting  
the  m ain  ideas and  techniques of th e  cal­
culus and  analy tic  geom etry; the  m ateria l 
is so a rranged  th a t the first two term s 
(161-162) p rovide a reasonably  com plete 
in tro d u ctio n  to the  subject.
T h is  sequence is n o t in tended  as p re p a ra ­
tory to m ore advanced courses in  m a th e ­
m atics, a lth o u g h  adm ission to such courses 
can be o b ta in ed  follow ing th is  sequence by 
special perm ission. S tuden ts m ajo ring  in 
m athem atics o r in  those physical sciences 
w here m athem atics is extensively used  or 
who have special m a them atica l com pe­
tence should  elect the 161-182-183 sequence 
instead.
A N A L Y T IC  G E O M E T R Y  A N D  C A LC U LU S  
(A rts  an d  Sciences; M athem atics 162). 
E ith e r term . C red it th ree  hours. P re req u i­
site, M athem atics 161. Fall term , hours to 
be a rranged . Spring  term : lectures, M W 
F 9 10 o r 12, T  T h  S 9 10 o r 12; one 
h o u r to be arranged .
D ifferen tia tion  an d  in teg ra tio n  of a lge­
braic, trigonom etric , logarithm ic, and  e x ­
ponen tia l functions, w ith  app lications. R e ­
la ted  topics, inc lud ing  po lar coordinates, 
p a ram etric  equations, and  vectors.
A N A L Y T IC  G E O M E T R Y  A N D  C A LC U LU S  
(A rts  a n d  Sciences; M athem atics 163). 
E ith e r term . C red it th ree  hours. P re req u i­
site, M athem atics 162 o r 182. Fall term : 
lectures, M W  10 o r 12, T  T h  10 o r 12; 
one h o u r to be arranged . Spring  term , 
hours to be arranged .
In fin ite  series, solid  analy tic  geom etry, p a r ­
tia l derivatives, and  m u ltip le  in tegrals.
S T A T IS T IC A L  M E T H O D S  I .$ (A gricu ltu re; 
P la n t B reed ing  210). Fall. C red it one, 
th ree , o r  fou r hours. P rerequ isite , g ra d u ­
ate  s tand ing  o r perm ission o f in s truc to r. 
T  T h  S 10. W arren  245. L abora to ry  to be 
arranged . Associate Professor R o b s o n . 
T h e  d is trib u tio n s  o f statistics encountered  
in  biological and  o th e r fields a re  consid­
ered from  the  p o in t o f view of e lem entary  
p ro b ab ility  no tions and  by sam pling  from  
know n populations. T h e  results, w ith  p r in ­
ciples o f e x p erim en tation , a re  a pp lied  to
the  conduct o f experim ents  an d  in te rp re ta ­
tion  of results. T h e  n a tu re  and  valid ity  of 
ex perim en tal e rro r  a re  trea ted . T op ics in ­
clude p o in t and  in terval estim ation , tests of 
hypotheses, the  s im pler experim en tal d e ­
signs and  th e ir  analyses o f variance, linear 
regression and  corre la tion , the  trea tm en t 
of discrete d a ta .
S T A T IS T IC A L  M E T H O D S  11.$ (A gricu l­
ture; P la n t B reed ing  211). Spring. C red it 
one, th ree , o r fou r hours. P rerequ isite , 
P la n t B reed ing  210 o r the  equ iva len t. T  
T h  S 10. W arren  245. L aborato ry  to be 
a rranged . Associate Professor R o b s o n . 
T h e  work of P la n t B reeding  210 is con­
tinued . T opics include facto ria l ex p eri­
m ents, in d iv id u a l degrees o f freedom , 
analysis o f covariance, analysis o f variance 
o f two-way classifications w ith  d isp ro p o r­
tio n a te  num bers, m u ltip le  and  curv ilinear 
regression, curve fitting , some recen t d e ­
velopm ents in  statistics.
E C O N O M IC  A N D  S O C IA L  S T A T IS T IC S  
( In d u s tr ia l an d  Labor R e la tions  510). Fall 
o r spring . C red it th ree  hours. T  T h  2. 
L aborato ry , F 3:30-5:30. Professor B l u m e n . 
A n onm athem atica l course for g rad u a te  
s tuden ts  in the  social studies w ith o u t p re ­
vious tra in in g  in  s tatistica l m ethod . E m ­
phasis w ill be p laced  on discussion o f tech ­
n ical aspects of sta tistica l analysis an d  on 
in itia tiv e  in  selecting and  ap p ly in g  s ta tis ti­
cal m ethods to research  problem s. T h e  su b ­
jects o rd in a rily  covered w ill include an a ly ­
sis of frequency d is trib u tio n s , tim e series 
(inc lud ing  index  num bers), regression and  
corre la tion  analysis, an d  selected topics 
from  th e  area  o f s tatistical inference.
P R IN C IP L E S  OF IN D U S T R IA L  A C ­
C O U N T IN G  A N D  C O S T  F I N D I N G  
(M echanica l E ngineering  3231). Fall and  
sp ring . C red it th ree  hours. T w o  lectures 
and  one co m pu ting  period  a week.
Basic course in  the  princip les of in d u stria l 
accoun ting  inc lud ing  con tro lling  accounts; 
special jo u rn a ls  and  ledgers; voucher sys­
tem ; m an u fa c tu rin g  cost systems.
t  A n ad d itio n a l h o u r p e r week is devoted 
to a lgebraic  deriva tions and  m an ipu la tions  
associated w ith  th e  s tatistical techniques and  
com pu ta tiona l p rocedures o f the lectures and  
labora to ry . T h e  purpose is to  give the  s tu ­
d e n t a b e tte r u n d ers tan d in g  o f statistics and  
to im prove his background  fo r fu r th e r  work 
in  statistics, such as P la n t B reeding  213. T h is  
ad d itio n a l h o u r may be taken  fo r one h o u r 
cred it w ith  o r w ith o u t th e  re g u la r three  
hours credit.
PHYSIOLOGY AND HISTOLOGY
P H Y S IO L O G Y  (V eterinary; P hysiology 12). 
Spring. C red it th ree  hours. Prerequisites, 
Physiology 11, A natom y 1 an d  2, o r A n a t­
om y 9 w ith  perm ission. M W  F 8. P ro ­
fessor Se l l e r s .
Lectures an d  dem onstra tions on  blood and  
lym ph, c ircu la tion , re sp ira tio n , digestion , 
and  absorp tion .
P H Y S IO L O G Y  ( V eterinary; P hysiology 13). 
Fall. C red it th ree  hours. P rerequ isite , 
Physiology 12. M T  W  9. Professors Se i  ­
l e r s , G a n s , and  D o u g h e r t y .
E X P E R IM E N T A L  P H Y S IO L O G Y  (V eter i­
nary; Physio logy 14). Fall. C red it three  
hours. Prerequ isites , Physiology 12, con­
c u rre n t reg is tra tion  in Physiology 13. L im ­
ited  reg istra tion . L aborato ry , M 10-12:30, 
F 8-1; o r W  10-12:30, S 8-1 . Staff.
C O M P A R A T IV E  P H Y S IO L O G Y  (A rts  and  
Sciences; Zoology 451). Fall. C red it four 
hours. Prerequ isites , one year o f biology or 
zoology an d  college courses in  chem istry. 
O rgan ic  chem istry is also desirable. Lec­
tures, M W  F 9. L aborato ry , M T  W  T h  
F 1:40-4:50 o r  S 8:00-11:10. Professor
T h e  p rinc ipa l physiological functions of 
b o th  vertebrates and  invertebra tes, in c lu d ­
ing  m uscle con trac tion , nerve action , res­
p ira tio n , m etabolism , d igestion , c ircu la ­
tion, excretion , endocrine action , and  
physiological regu la tion .
C O M P A R A T IV E  P H Y S IO L O G Y  L E C ­
T U R E S  (A rts  a n d  Sciences; Zoology 451 
A ). Fall. C red it th ree  hours. Lectures,
M W  F 9. Professor ----------. P rerequisites,
one year of biology o r zoology, and  college 
courses in  chem istry. O pen  only to s tu ­
den ts  who are  no t m ajo ring  in  zoology. 
T h e  lec tu re  p a rt of Zoology 451.
G E N E R A L  A N D  C E L L U L A R  P H Y S IO L ­
O G Y (A rts  a n d  Sciences; Zoology 452). 
Spring. C red it fou r hours. P rerequisites, 
an im al o r p la n t physiology, o rgan ic  chem ­
istry , physics, and  perm ission o f the  in ­
s truc to r. B iochem istry and  histology, ge­
netics o r cytology, are also desirable. 
E n ro llm en t is lim ited . L ectures, M W  12. 
Sem inar and  labora to ry , T  W  o r T  T h
1:40-5. Professor ----------.
A n in tro d u ctio n  to basic problem s and  
m ethods of cellu lar physiology includ ing  
physicochem ical p roperties  o f p ro toplasm , 
func tion  o f cell organelles, ro le of nucleic 
acids, v irus rep ro d u c tio n , perm eab ility  and  
active transpo rt, g row th , re sp ira tio n , m e­
tabolism , and  effects of ioniz ing  rad ia tio n . 
T h e  labo ra to ry  is designed to fam iliarize 
the  s tu d en t w ith  basic techn iques c u r­
ren tly  em ployed in  physiological investi­
gations, no tab ly  m anom etric  and  spectro- 
pho tom etric  m ethods, rad ioactive  tracer 
techn ique, iso la tion  o f in trac e llu la r com ­
ponents, iden tifica tion  o f enzym e systems, 
use o f u ltrav io le t an d  x -irra d ia tio n , tissue 
cu ltu re , m icrosurgery , im m unolog ical m e th ­
ods.
G E N E R A L  A N D  C E L L U L A R  P H Y S IO L ­
O G Y L E C T U R E S  (A rts  an d  Sciences; 
Zoology 454). Spring. C red it th ree  hours. 
L ecture , M W  12. Professor ----------. P re ­
requ isite , O rgan ic  C hem istry. Zoology 451 
or  Zoology 301 or  P la n t Physiology is also 
desirab le. T h is  course consists of the  lec­
tu re  p a r t  of Zoology 452.
E X P E R I M E N T A L  E N D O C R IN O L O G Y
(A rts  a n d  Sciences; Zoology 476). Spring. 
C red it two o r th ree  hours. P rerequ isites , a 
year o f zoology, o rgan ic  chem istry, physi­
ology, an d  consent o f the  in s tru c to r. P r i­
m arily  fo r g rad u a te  s tuden ts; open  to 
underg rad u a tes  for two credits. Lectures, 
M F 11. L abora to ry , M 2-4:30. Professor 
L e o n a r d .
Lectures on anatom y, physiology o f the 
v e rteb ra te  endocrine  glands, g la n d u la r  in ­
te rre la tionsh ips; chem ical a n d  physiologi­
cal p roperties  o f horm ones, assay m ethods. 
L a b o r a to r y ,  s m a l l - a n im a l  surgery  and  
m icro techn ique  fo r th e  endocrines, illu s­
tra tiv e  experim en ts  o n  the  effects of h o r­
m ones.
F U N D A M E N T A L S  OF E N D O C R IN O L O G Y  
(A gricu ltu re ; A n im a l H u sb a n d ry  127). 
Fall. C red it th ree  hours. L ectures, T  T h
10. W ing  C. L abora to ry  to be a rranged . 
Associate Professor H a n s e l .
A general course in the  physiology o f  the 
endocrine  g lands, an d  the  roles p layed by 
each horm one  in  th e  reg u la tio n  o f norm al 
body processes. T h e  lab o ra to ry  w ork is 
designed to illu s tra te  the  basic princip les 
of endocrinology an d  th e ir  app lications to 
m ore efficient p roduc tion  in a ll classes of 
livestock.
P H Y S I O L O G Y  O F  R E P R O D U C T I O N  
(A gricu ltu re ; A n im a l H usb a n d ry  125). 
Spring. C red it two hours. O pen to g ra d u ­
a te  s tuden ts  an d  upperclassm en. P re req u i­
site, a course in  h u m an  o r ve te rinary  
physiology. L ectures, M W  10. W in g  C. 
Professor A s d e l l .
An advanced course in rep ro d u c tio n , p r in ­
cipally in  m am m als.
H IS T O L O G Y : T H E  B IO L O G Y  A N D  D E ­
V E L O P M E N T  OF T H E  T ISSU E S (A rts  
an d  Sciences; Zoology 301). Fall. C red it 
fou r hours. P rerequ isites , Zoology 101-102, 
o r 103-104, and  211-212. L ectures, T  T h
11. L aborato ry , T  T h  8-10:30 o r 2-4:30. 
Professor W im s a t t  and  assistants.
A survey o f the  struc tu re , functions, and  
developm ent of the tissues. T h e  trea tm en t 
is general, designed to provide s tuden ts  of 
biology w ith  a basis for th e  und ers tan d in g  
of norm al and  abnorm al s tru c tu re  o f the 
vertebrates. Each s tu d en t w ill m ake for his
ow n use a  series of typical m icroscopic 
p repara tions.
S P E C IA L  H IS T O L O G Y : T H E  B IO L O G Y  
OF T H E  O R G A N S  (A rts  an d  Sciences; 
Zoology 302). Spring. C red it fou r hours. 
P rerequ isite , Zoology 301. E n ro llm en t lim ­
ited  to 25 studen ts. L ectures, W  F 9. L abo­
ra to ry , W  F 2-4:30. Professor W im s a t t  and  
assistants.
A c o n tin u a tio n  o f Zoology 301. Zoology 
301 and  302 toge ther give the  fundam en ta l 
facts of the  m icroscopic s tru c tu re , function , 
and  developm ent of the body. O p p o rtu n ity  
to ga in  know ledge of techn ique  in the 
fixing, em bedding , and  sectioning o f se­
lected organs is also offered.
SOCIAL STUDIES
T H E  SO CIO LO G Y OF S O C IA L  W O R K  
(A gricu ltu re; R u ra l Sociology 124). Fall. 
C red it th ree  hours. N o t open to freshm en 
o r sophom ores. Prerequisites, one course 
in sociology and  one course in  psychology. 
Lectures and  discussions, M W  F 9. W a r­
ren  260. Associate Professor T a ie t z .
A study of the  s tru c tu re  and  function  of 
social w ork in the  con tex t o f the  d o m i­
n a n t values in  A m erican society. T h e  c h a r­
acteristics of the  c lientele, personnel, goals 
and  problem -solving m ethods o f social 
work are  analyzed by means o f p e rtin e n t 
sociological concepts and  research.
P SY C H O D Y N A M IC S  OF P E R S O N A L IT Y  
(H o m e  Econom ics; C h ild  D evelopm ent and  
Fam ily R ela tionsh ips  360). Fall. C red it 
th ree  hours. P rerequ isite , C h ild  D evelop­
m en t 315 o r R u ra l E duca tion  111 o r Psy­
chology 103. O pen to ju n io rs  and  seniors; 
g rad u a te  studen ts  ad m itted  by perm ission 
of the  in s truc to r. L im ited  to forty-five 
studen ts. M W  F 11. Van R ensselaer 124. 
Professor D a l t o n .
Psychological influences in  th e  develop­
m en t and  func tion ing  o f persons. Special 
a tten tio n  w ill be given to  basic d e te rm i­
nan ts  of personality ; s tru c tu re  o f the  p e r­
sonality; personality  in  social and  cu ltu ra l 
context; the  influence of conscious and  
unconscious processes in  behavior.
R U R A L  C O M M U N IT Y  O R G A N IZ A T IO N  
(A gricu ltu re; R u ra l Sociology 111). Fall. 
C red it th ree  hours. P rerequ isite , R u ra l So­
ciology 1 o r 12 o r perm ission of the in s tru c ­
tor. T  T h  11-12:30. W arren  31. Associate 
Professor R e e d e r .
A consideration  of the  problem s involved 
in  he lp ing  people and  organizations in a 
com m unity  w ork together to m eet the ir 
com m on needs.
Problem s w hich arise in  he lp in g  schools, 
churches, fa rm  organizations, and  civic 
groups in  in teg ra tin g  them selves in to  the 
life o f the com m unity  are one p a rt o f this 
consideration . S tudents a re  given the o p ­
p o rtu n ity  to practice some organization  
techniques w hich have been found  success­
ful in  com m unity  o rgan iza tion  work.
A N T H R O P O L O G Y  A N D  M O D E R N  L IF E  
(A rts  an d  Sciences; Sociology a n d  A n th ro ­
pology 116). Spring. C red it th ree  hours. 
P rerequ isite  for underclassm en, Sociology 
and  A nthropology 111; open to upperclass­
m en w ith o u t p rerequ isite . L ectures, T  T h  
2, w ith  discussion sections to be arranged . 
Professor H o l m b e r g  and  staff.
T h e  uses o f an th ropo logy  in  the m odern 
w orld. D esigned n o t only for s tuden ts  of 
the  h um an itie s  and  o f d ifferen t societies 
b u t also fo r n a tu ra l scientists concerned 
w ith  the  cu ltu ra l p roblem s involved in 
technological change, com m unity  develop­
m ent, native  ad m in is tra tio n , and  m o d ern ­
ization  in  various regions o f the  w orld. 
T h e  analysis of case studies provides a 
basis fo r ev aluating  factors in  changing 
situa tions in  in te rn a tio n a l, n a tiona l, com ­
m unity , o r sm aller systems such as the  fac­
tory, hosp ita l, o r o th e r local in s titu tions. 
C onsideration  is given to th e  organization  
o f agencies o f change, to th e  reactions of 
p a rtic ip an ts , an d  to the  va lid ity  of gen ­
eral p rinc ip les o f h um an  behav ior an d  of 
ethics in  p lan n in g  o r p red ic tin g  cu ltu ra l 
change.
T H E  N A T U R E  OF M A N : C U L T U R E  A N D  
P E R S O N A L IT Y  (A rts  a n d  Sciences; Soci­
ology an d  A n thropo logy  204). Spring. 
C red it th ree  hours. P rerequ isite , one of 
the follow ing: Zoology 201 (or equ ivalen t), 
a course in  psychology (p referably  C hild  
D evelopm ent and  Fam ily  R elationsh ips 
115), sociology an d  an th ropo logy , o r ch ild  
developm ent and  fam ily  re la tionsh ips, o r 
consent o f the  instruc to rs . M W  F 10. 
Professors L a m b e r t  and  P e l t o .
T h e  study of the  in d iv id u a l in  his society, 
em phasizing  the  re la tio n sh ip  betw een so­
cial s truc tu re , c u ltu ra l context, and  hum an  
behavior. A tten tio n  is given largely  to the 
study o f personality , “ n o rm a l” a n d  “ a b ­
n o rm a l,” in  non-W estern  societies.
T h is  is one o f three in terdepartm en ta l 
courses dealing  w ith  th e  na ture  o f man  
fro m  the  perspectives o f the  biological and  
behavioral sciences. T h e  o ther courses in  
th e  series are Zoology 201 and C hild  D e­
ve lo p m en t and Fam ily R ela tionsh ips  115. 
T hese courses m ay be taken  singly or in  
any order.
N A T I V E  C U L T U R E S  OF N O R T H  A M E R ­
IC A  (A rts  an d  Sciences; Sociology an d  
A nth ro p o lo g y  233). Fall. C red it th ree  
hours. M W  F 11. Professor Sm i t h .
A survey o f represen ta tive  A m erican I n ­
d ia n  cu ltu res an d  the  Eskim o, dealing  
w ith  the  econom ic, political, an d  social o r ­
gan ization , th e  re lig ion , and  the  a rts  of 
the  m ore im p o r ta n t groups; A m erican I n ­
d ian  origins, p reh is to ric  m ovem ents in to
RESEARCH
the  N ew  W orld , subsequen t c u ltu ra l d e ­
velopm ents, and  cu rre n t problem s o f I n ­
d ia n  ad m in is tra tio n  in  the  U n ited  States.
N A T I V E  C U L T U R E S  OF S O U T H  A M E R ­
IC A  (A rts  a n d  Sciences; Sociology and  
A n th ro p o lo g y  234). Spring . C red it th ree  
hours. M W  F 11. Professor H o l m b e r g .
C LA SSIC  C IV IL IZ A T IO N S  O F M ID D L E  
A N D  S O U T H  A M E R IC A  (A rts  a n d  Sci­
ences; Sociology a n d  A n th ro p o lo g y  236). 
Spring. C red it th ree  hours. M W  F 11. 
Professor H o l m b e r g . A lterna tes w ith  So­
ciology a n d  A nthropo logy  234.
A survey o f the  h igh  civilizations o f M ex­
ico, C en tra l A m erica, and  the  A ndean re ­
gions o f South  A m erica. A tte n tio n  w ill be 
focused on  the  fo rm ation , developm ent, 
and  achievem ents o f such civilizations as 
th e  Inca, C hibcha, M aya, and  Aztec.
N A T I V E  C U L T U R E S  O F S O U T H E A S T  
A S IA  (A rts  a n d  Sciences; Sociology and  
A nth ro p o lo g y  242). Spring. C red it th ree  
hours. M W  F 2. Professor Sh a r p .
T h e  developm ent and  d is trib u tio n  o f m ajor 
cu ltu re  types in m a in lan d  an d  island 
Southeast Asia. D iscussion o f selected 
g roups and  o f th e  fa te  o f trad itio n a l 
c u ltu ra l characteris tics  follow ing th e  ex ­
pansion  o f Chinese, In d ia n , M oslem , and  
W estern  civilizations in  the  area.
N A T I V E  C U L T U R E S  O F T H E  P A C IF IC
(A rts  a n d  Sciences; Sociology a n d  A n th ro ­
pology 245). Fall. C red it th ree  hours. W
3-5. Professor Sh a r p . O ffered in  a lte rn a te  
years.
S P E C IA L  P R O B L E M  (G raduate  School o f  N u tr i tio n  199). R ep o r t o f in d iv id u a l p rob lem  
u n d e r d irec tion  o f any m em ber o f th e  faculty  o f th e  G rad u a te  School o f N u tr it io n . See 
page 7 fo r details.
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